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PREFACE. 



I LTHOUGH COOKERT, as a subject, has made mwA 
^J progress dtiriag the Ia£t decade, it is still, niifortQnately» 
often placed on a different platform from almost any otlier 
subject ; consequeotlj the old mistaken ideaa arc yet extant, fl.jt., 
persons who think the exact measurements and fit of their 
garments indispensable, look upon cookery as a matter of instinct 
only, exact weights and measorements as snperfluons, and ol-l 
Ijroken stoves, with a scarcity of ntensils, a neressUif ! Tlie saint 
class of people would most strenuously object to a house designed 
and built without proper regard to exactitude in measurements, 
&c., and to the furnitnie made without proper or with broken 
tools ! Again, it is urged that the cookery curriculuni Ehcalit 
■comprise little else but stews and potato cooking ; but would tbis 
be teaching the suhjoct of cookery ? It is foi^otten that the 
more a cook knows mfeHu/eni!;/, the more thrifty and economical 
she can be (on the principle that the more a teacher knows of her 
subject the better she can simplify it) ; and that ignoranoe ia 
the soul of waat«, both as to time and material, would soaj^y 
be disputed in any other work. On the other hand, it ia 
sometimes objected that the School Board course is toa 
circumscribed, and not suggestive enough. These objections, ib 
ia hoped, are met in the present syllabus. The first course liw 
been mode as element^ary and economical as possible, conusM*]' 
>vith the necessity of making it snfSciently comprehensive tun 
general Various suggeslive footnotes have been apjiended * 
many of the receipts to prevent a too narrow interf 
Dishes sUghtly in advance of these are given for tb* 
who are fortunate enough to remain at school, and go 
eeoond coarse of cookery It 

^ot/., J 890. 
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SCHOOL MANAGEMENT DEPARTMENT. 



INSTRUCTION IN COOKEEY. 



THE PLAN OF TEACHING. 

1. Each lesson opens with questions based on the " Axioms for 
l^lain Cookery," page 98 (which embrace the points or principles 
■requirinpf special emphasis), given in the previous lesson. 

2. The demonstration of the day*s lesson then follows for 
1 hnur, during which there is no dictation, so that the whole 
Witention of the girls is given to the teacher, thus enabling her 
to give the reasons and explanations in a more connected form. 
This plan also affords more scope for the exercise of the teacher's 
intelligence, and hence that of her pupils, which was interfered 
with by the more mechanical method of merely dictating receipts 
while preparing the dishes. 

3. At the close of the demonstration the class is again 
xjuestioned on the " Axioms " for the day's lesson. 

4. The class is then divided into two detachments, the first 
practising ons hour, the second occupying the last half-hour in 
dishing up the dishes which are ready, making any sauces 
legnired (in which much practice \a u'SRftsss^l^^ ^^s^sssmi^ 
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tleaniDg knives, scrubbing, etc. This order is reversed each week 
lo equalise the amount of practice. While the first 12 girls ara 
practising, the second copy the day's "Axioms'* from the large 
slieets into an exercise book kept especially for this purpose ; any^ 
ttpare time may be used in copying Eeceipts from the printed. 
Book of Receipts,* into anothOT exercise book,t which they ma^ 
iake home to enable them to practise, and in which they are 
encouraged as much as possible. 

N.B. — ^As there are always some Pupils who do not obtaiiv 
prizes, the separate small copies of " Axioms " are given to these 
#fi Imving^ but this is not ne<^essary, where they do gain a prize, aa 
tihe Axioms are incorporated with the Eeceipt Book, because they 
«re frequently referred to in it, to save repetition. 



* The Beoeipt Book for this purpose is strongly bound, 12 copies ot 
i^ix)h are ftUowed for each Centre, but oare is necessary, as the girla 
ddsfcroy and disfigure them very much sometimes. To obviate thia 
€iffioi:dty and to help the teacher in finding out the culprits, the receipts 
have been arranged consecutively accoriiing to the syllabuses, so that 
the books can be strapped down with elastic bands on the pages for the 
lefison. 

t The '* Axiom " exercises are corrected by the teachers ; these 
Qorreotions are necessarily few now they are copied and not dictated* 
▲a the receipt exercise books are aUowed to be taken home, these are not 
<MBnoted. 



SYLLABUS OF LESBsj^'S YOU THE FISST COrSSR 



Ihe GeneiBl ATinm« for Fjam CocAery. (Sae pai^ .-et "^ 



1 — ^Piret Enles far OookieiT (1). Tt^rwabie Soto v-V Ei^J 

Snow for LiTslids. Egss Coi:>k^ in Two w ars;. 
2— Boiled and Steamed Potatoes (3). Baked Bread Poddinv:. 
8 — Sheidierd's Pie. Baking Powder. Boiled Saec Padding ^4). 
4 — ^Boast Meat^ and Bnls for Diy Roasting (5 and it)L 

Toi^shiie Padding. To Claiif v riripfjing. 
5— Boiled Fish and Sance (7 and 8). Fish Cakes. 
6— Pea Soup (9). Seed or Currant Cake. 
7 — Minoed Meat with Mashed Potatoes ( 1 0). Coffee (1 i>). 
8 — Roiled Meat (12). Caper or Onion Sanoe (^). Rice Pudding. 
9— Leg of Beef Stew (27). Rock Cakes (V^l 
10— (flr) Meat Pie and Patties(aortPastiT)(14). Hunter Pudding, 

(b) Fruit Pie for Practice. 
11 — Fish Fried in Batter (15). Scones. 
12— Potato Soup (23). Bread with Yeast (It ). 
13 — (a) Meat Pudding. Brown Bread or Baking Powder Bread (17). 

(b) Fruit Pudding for Practice. 
14— Baked Haddock. Beef Tea (18). Porridge (11). 
lb— (a) Toad in The Hole (20). Pancakes. Gruel. 

(b) Fruit Baked in Batter for Practice. 
16 — Haricot Beans (either way) (21). Baked Potatoes (22), 

Eoly Poly Pudding 
17 — Irish Stew. Boiled Greens (24) Poached Eggs. 
18 — LentilSoup. Sausage Rolls (Flaky Pastry) (25). FriedSausage. 
19 — (a) Liver and Bacon, or Tripe and Onions. Tapioca or 
Sago Pudding (26). 
(b) Bacon and Eggs for Practice 
20 — ^Broiled Chops or Steak (28). Baked Dumplings or 



Turnovers. Cocoa. 

RESERVE DISHES. 

Stewed Beef and Rice. 
Cornish Pasties. 
Boiled Cauliflower. 
Barley Water. 
Lemonade. 



SEASON DISHES. 

Plum Pudding. 
Mince Pies. 
Orange Marmalade. 
Pickled Cabbage. 
Salads, 
Jam. 
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EGG SNOW FOR INVALIDS. 
Ingredients — 

1 e^g (fresh). I 1 teaspoonful sugar, or to taste. 

1 tablespoonful milk. | Orange or lemon juice to taste. 

Method- — Separate the egg, put the yolk into a small basin and 
the white on to a plate, beat the latter to a stiff froth with a 
knife. Add the sugar, milk, and juice to the yolk and beat well, 
then stir the white in very lightly and serve it in a clean bright 
tumbler, or a small glass dish. 

KB. — (1) This is a very palatable form of taking raw eggs, 
and the flavouring can be varied by any simple fruit syrup, or the 
juice pressed from any fresh fruit. 

(2) Always break eggs into a cup or basin before using them^ 
to see if they are good. 



A LIGHT DIGESTIBLE METHOD FOR COOKING 

EGGS. 

Method, — ^Place the ^g^ in a saucepan of boiling water, put the 
lid on ; then move it at once from the fire, and let it stand on the 
hearth for about 6 minutes. 

When a number is cooked, a longer time is required, because 
each additional ^gg lowers the degree of heat — thus for 6 eg'g^ 
allow about 12 minutes. Quite new laid eggs take a minute or 
two longer ; but one of the advantages of this method is, that a 
few minutes longer does not make them hardei*, because the heat 
is decreasing all the time. 

N.B. — The object of this mode is to prevent the albumen being 
hardened by boiling heat, thus rendering it much easier of 
digestion, and very suitable for invalids, and is frequently 
recommended by medical men. The white will be deliciously soft 
and creamy, and another ^gg should be cooked by the usual 
method of 3| miinites' boiling to show the difference in the 
Ttrhite to the class. 
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BOILED AND STEAMED POTATOES. 

See ** Axioms'* (3), page 98, and special notes on potato 
cooking, page lOl. 



Ingredients — 



BAKED BEEAD PUDDIXG. 



1 lb. any soraps bread, 
i lb. sn^rar. 

\ lb. onrrantB or sultanas. 
1 oz. finely-chopped snet or 
olar.fied dripping. 



legg. 

Nutmeg or any spice to t9st<*, 
A little salt, and dripping to 
grease the di!>h. 



M&fhod. — Cut the bread into small pieces, put them into a basin 
with sufficient cold water to cover, and soak until soft. Then 
nress the water away, and beat the bread finely with a fork. 
Wash and dry the currants. Break the egg into a basin, beat it 
well, then add it to the bread ^vith the currants, sugar, spice, and 
salt Mix well, put it in a well-greased pie dish or tin, and bake 
about I hour. Serve hot or cold, but if the latter, dripping is 
better than suet. 

N.B. — (1) A little finely-chopped orange rind or grated lemou 
may be used instead of the currants for a change. 

(2) The rind of both fruits can be dried, grated and bottled, 
for flavouring ; but whether used fresh or dried, the peel must be 
very thin, b^use the white pith produces a bitter flavour. 

(8) For a change this pudding is good steamed or boiled from 
two to three hours. When eggs are dear 1 gill of milk can be 
tmed instead. 



rngrsdimts^ 



< SHEPHERD'S PIE. X 



Abont ^ lb. cold meat (any 

floraps will do). 
Abont 2 lb. cooked potatoes. 
A Htfile milk. 
A little floor. 



Salt and pepper to taste. 
Hot sfcock, gravy, or water. 
A little scalded onion or herbs 
to taAte, if liked. 



^Miihod. — Chop the meat finely and dredge \^\sO\ ^\\\\ '^<?^i^?-^ 
t&en qniukle it Ughtiy with salt and pepper. ^\.vv\\ \\v^ >^v>>\a.y^^ 
Smfy, Bod beat them with a wooden spoow \x\\\>^ ^^^^ ^'^ 
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^din^ enough milk to make them moist, and a little salt. Line 
the bottom of a pie-dish or baking-tin with potato, put the lueat 
in, pour a few tablespoonfuls of hot gravy over, and pile the 
remainder of the potato on the top as Hghtly as possible. Finish 
it with a fork, and bake in a hot oven about 20 minutes^ 
browning it nicely. 

N,B. — (1) When the dish is lined with potato the heat cannot 
reach the meat as readily as if it were at the bottom, and so it ia 
iiot hardened. See " Axioms for Cold Meat Cookery " (10). For 
the same reason the meat is dredged with flour to protect it before 
adding the salt, as the salt hardens it also. 

(2) If the potato is not browned in the 20 minutes, place it 
before the fire, as cold meat simply requires heating through. 



Ingredients — 



BONE STOCK OR GRAVY. 



Bones, cooked or uncooked. 
1 onion stuck with four cloves, 
i small carrot. 



Cold water. 

1 teaspoonful salt ) to 2 qts. 

1 teaspoonful sugar ) water. 



Method, — Chop the bones a little (if uncooked, wash v^ a little 
Warm water), then put them with the onion, carrot, sugar and salt, 
in a large saucepan, and just cover with cold water. Simmer for 
5 or 6 hours, removing the scum as it rises. When the bones 
look dry and full of little holes, the goodness has all been 
Qxtracted. Strain the stock into a basin, and when cold remove 
ftll the fat. It is then ready for use. 

N.B. — ^This will do for soups, stews, hashes, gravies, &c. 



BAKING POWDER. 
Ingredients — 

lb. rice-flour or corn-flour, 
oz. bi-carbonate of soda. 



\ 



4 oz. tartaric acid. 
4 oz. cream of tartar. 



Method, — Mix the rice-flour and soda well together on a sheet of 

dean paper ; crush the lumps out with a rolling-pin, then add the 

tartaric acid and mix well again. Pass it through a hair or wir^ 

JDevB, if there be one ; if not, mix and roll well again. Then put 

-iot^ a bottle or canister^ and keep it well coikedL 
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SUET PUDDING. 



IngredimU — 

10 oz. floor 

2 oz. bread crumbs. 

3 or 4 oz. suet. 

X tablespoonf ul brown sugar. 



1 teaspoonful baking powdec* 

A pinoh of salt. 

Cold water or sour milk. 



Method. — Have ready a saucepan of boiling water. Skin, shre4 
and chop the suet finely. Put all the dry ingredients into a bowl^ 
and mix into a rather moist paste with the water or sour milk. 
If it is to be boiled, dip the pudding cloth into the boiling water, 
wring, and sprinkle it with flour, turn the mixture into it, tie it 
tightly, leaving room for it to swell, put it into the saucepan, and 
boil from 2 to 4 hours. But if steamed, grease a basin or mould 
well, put the mixture in, cover it with greased kitchen-paper, and 
put it into a steamer, or into a saucepan with only sufficient, 
boiling water to reach half-way up the basin. Have a kettle of 
boiling wa^er to renew it occasionally. 

N.B. — (1) If this is wanted with a savoury dish, the sugar must 
be omitted. 

(2) Sour milk makes very light puddings and cakes, and should 
not be wasted. 

(3) In hot weather the suet is better not chopped, but roll it 
with a Uttle flour after shredding it, and rub it into the flour very 
lightly with the fingers. 

(4) The grated rind and juice of a lemon and a little more 
sugar makes this into a plain Lemon Pudding ; or a httle ginger 
may be used. 

(5) The exact quantity of water or milk is not given, because 
80 much depends on the quality of the fiour. This also appliea 
to any farinaceous food. 



102. 



EOAST MEAT AND DRY ROASTING. 

See "Axioms" (5 and 6), pag^ 94, and special notes, page 



GRAVY FOR ROAST MEAT. 

..Method. — When the meat Ib cooked pnt it on a hot dish, and 
ponr the dripping into a jar. Pour aoont a gill of hot stook or 
Water into the dripping-pan, scraping the brown particles off, 
which adhere to the pan, tmd which colour the gravy. Strain and 
ponr it ronnd the meat, nob over it, or it voold not be crisp bnt 
eodden. Salt mnst not on any account be sprinkled on the meat 
to make gravy, for when the gravy is drawn from the meat Uie 
latter becomes dry and indigestible. 

N.B. — (1) The gravy will be a richer brown if, in making the 
Btock, the skill is left on the onion. 

(2) A plain stock withoat vegetables can be made for plain 
toas^ if preferred. 



YORKSHIRE PUDDING. 

Ingredmita — 

i lb. of flour. I A. pinoh of salt 

1 or 2 eggs. Dripping. 

1 pint ol milk. [ 

Method. — Mix the flour and salt in a basin, and make a hola 
in the centre. Break the egg into another basin, and add it to 
the flour, then pnt half the milk to it very gradnally, stirrinsf 
tintil it is Bmooth, and beat well. Add the remainder of the quIk 
in the same way, and let it stuid an hoar, if possible, before 
tXMiking. Just cover the bottom of the baking-tin with hot fat 
from the meat ; pour the batter in, and bake abont ^-honr before 
the fire if roasting meat, or in a quick oven. 

N.B. — (1) Eggs should always be broken into separate badoB, 

lest thty Ik not good. 

(a) This receipt also iiiiikr'S a pl^iin iioiled Batttr Pudding, and 
it can be turned into u Black Cup pudding by the additioB nit 
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TO CLARIFY DRIPPING. 

Dripping. 
Boiling water. 

Method. — ^Put the dripping into a saucepan, with sufficient 
water to cover it well ; let it boil fast about 20 minutes , then 
pour the whole into a basin or lar ; let it remain until it is cold 
and the dripping firm. Raise tne cake of dripping with a knife, 
pour away the water, and scrape off any sediment. If the fat is 
oumt at all, a little soda should be added 

N.B.— -(1) If the dripping stands too long when it is cold and 
finn it will absorb the water, and will then require to be put into 
a slow oven to allow the water to evaporate. 

(2) In hot weather, when it is difficult to get the dripping firm, 
it IS a good plan to place the jar of drippmg, when cooling, in a 
bowl of cold water. 

(3) If clarified dripping be beaten to a cream, it is very good 
tor short pastry and cakes. 

(4) Another mode of clarifying dnpping is to pour the 
dripping when hot into cold water, but do not boil it ; then treat 
it as for method 1, This mode, however, does not purify so welU 



TO CLARIFY FAT. 
Ingredients — 

Any scraps of fat oooked or uncooked. 
^ pint coid water. 

Method, — Any scraps of fat from beef, mutton, pork, or veal 
may be clarified together. Cut the fat into small pieces, and put 
it mto a saucepan with the water, leave the lid off, and boil 
gently about 1 hour, or until the water has quite evaporated, 
when the fat will be clear and the skin be shrivelled and dry. 

N.B. — (1) The quantity of water given creates sufficient ste? 
to clarify 2 or 3 lb. of fat. 

(2) Beef fat is better for cakes and pastry ; mutton is han 
and better for frying purposes. 



IG 
TO BOIL FISH. 

2 or 3 lb. of ai^ kind of fish 1 taUespoaiifal Tine^ar Qt 

(ettheriiUfeeoroiljfishean liked). 

b^ boiled). 1 small tettspoonfnl salt. 

1 pict ht^ wttr. 6 pepperoomsL 

lleth&d—U it is fish with scales, sc?ape it, and if a whole one, 
take the ^es out, cot off the tins (wash and preserve them), 
! (snore the inside, wash it in cold water, and take it ont at onoe. 

Pot the pant of water into a fish-kettle or sanoepan. add the 
vinegar, salt, peppercorns, and fins ; when it is qnite hot, lay the 
fidi in, and couk very gently indeed. Try it with a skewer after a 
few minntes — ^if the skewer separates the flesh easily, it is done — 
and take it np carefally at once^ as it will qnickly fall to piects and 
lose flavour if it is cooked too long. Serve it on a very hot dish. 

K.B. — (1) See that the fish is fresh (stale fish is most un- 
wholesome, and therefore not cheap at any price) ; test it by 
pressing th<^ fingers on the flesh. If it is finu and elastic and 
springs back, it is good, but, if it is soft and an impression is 
made, it is stale. 

(2) Xo special time can be given for cooking fish, because 
more depends on the thickness and kind of fish than the exact 
weight. A long flat fish weighing the same, would i-equire less 
cooking than a small thick piece. 

(3) As fish contains a large proportion of water, only just 
sufficient to create steam is rpQuired for cocV'r'^ it. Tl e flav u'; 
is lost to a great extent in a large quantity of water, and the fish 
is not so light and digestible. A further advantage of this mode 
is that the skin of the fish will not be cracked by putting it into 
boiling water, as it does not nearly cover the fish, and thus 
the goodness is retained ; but the rule for gentle cooking must be 
carefully observed. 

(4) The dish should be very hot for serving it on, and, when an 
old tablecloth is done with, there is sometimes a small whole piece 
left, which will make into a napkin for serving it on. 



PLAIN SAUCE FOE BOILED FISH. 

Injredients — 

1 tablespoonfol floor. 

^ pint of the water the fish is oOoked in. 

-d/ifi/^iZ—Mix the flour quite smooth mth ^ verv little ooid 
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inter, add Ae fish wBler (^tzmiiied) gndaaDr, stinin^ irdl» Ami 
imt into a smafl sKKxpui, adr until it bolK aind serre wtlh dM 
6ah. If par^y is added, it ahoold be iradied and vdl diM 
Wore chopfHng, and should no( be pat into the sauce until ii haa 
MUdy or ue ackl of the vinegar will turn it brown* 

N3. — (1) Butter m not leaDj required when the fish water ia 
uaed, eq)eciall7 whoi the fins have besi i£9ed also^ because thwa 
is a little jellj in them which hdpa to enrich the sauce. 

(2) Turbot 18 cooked with the fins on because tbej are ao riok 
in tlus gelatinous substance. 

(3) If butter is used 1 os. will be required, and then the sanoa 
must be made according to the method for melted butter^ 
|nge26. 



FISH CAKEa 



1 lb. cooked fish (any Borapa). 
1 lb. mashed petatoea (warm). 
1 tablespoonfol mUk, or 1 oa. 

bntter. 
Seggs (not raqnired if the 

mixture is baked). 



I teaepoonful salt ( or la 

I- teaspoonful pepper t tatta» 

Parsley. 

Frying fat (clarified mutloa 

fat« or suet, or lard). 
Bread cramlH. 



Method, — ^Put plenty of clarified dripping or lard into a 
aaucepan (a low stewpan is the best) to heat gradually. Remova 
fmy skin or bones from the fish, and shred it finely with two forka^ 
Put the potatoes, salt and pepper into a basin ; add tlie milk ^it 
bntter is used, melt it before addin$( it) and one isgf to bind it^ 
«nd mix thoroughly ; but do not make it too moist. Stir the fish 
in lightly, di^e the mixture into small portions, and shape it 
^ith a knife on a floured board into cakes about 1 inch tliiok. 
Put the bread crumbs on a sheet of clean ^mper. Boat the other 
^g on a plate, brush the cakes over with it, and dip Uiem in Uia 
ommbs. Try the fat, and if hot enough, fry thorn about 
5 minutes ; drain on kitchen paper, and oovcr with ptvpcr also, to 
ebsorb the fat. Arrange on a hot dish. 

j^.B.— (1) Any dish containing oooked potatoes will bo much 
lighter if they are warmed. An easy method for warmiug tliMn 



(if they are not just cooked) is to put them in a basin, and place 
it over a saucepan of boiling water. This prevents them getting 
dry, which they would be liable to in an oven. 

(2) Frying is a quick method of cooking, though not an 
economical one ; but this mixture is very good baked. Pile it in( 
a greased dripping-pan, and bake about 20 minutes in the oven or 
before the fire. The eggy bread crumbs and frying fat would then, 
be dispensed with. 

(8) Fat for frying should be as free from salt as possible, as the> 
salt prevents browning, so that clarified mutton fat and clarifiedi 
dripping are both very good for this purpose. 



PEA SOUP- 
Ingredients — 

1 turnip. 
1 carrot. 
A strip of oelery, or a tew, 



1 pint spUt peas. 

J Two pennyworth oooked or 
anoooked bones. 
2 quarts cold water. 

or 2 qnarts of bone stock. 
) oz. dripping. 

2 onions (parboiled and 
chopped finely). 



celezy leaves or seeds. 
1 teaspoonfol brown sugar. 
1 „ salt. 

P^per to taste. 
Mint and toast. 



Method, — Wash the peas and soak them overnight in 2 quarta. 
of cold water. Put the peas into a saucepan with the water in. 
which they have been soaked, the bones, and the salt, sugar and 
dripping (the latter helps to soften the peas), let it heat very, 
Blowly ; this will also make the peas soften more readily. Skim 
it well before it doils, because the action of boiling will carry the- 
Bcum down, and the soup will not be so good. Prepare the- 
vegetables, and cut them into small squares ; add them when the 
soup boils and simmer very gently about 2 hours, or until the peaa. 
are reduced to a pulp. Then take the bones out, season to taste 
and serve with powdered mint and squares of toast. 

N.B. — (1) The soup is much improved by passing it through a. 
wire sieve, before the mint is added. 

(2) This will be a richer and better soup if the bone stock ia. 
made according to the receipt page 12. 

(8) The bones must not be put into boiling water, or soup, or 
the nourishment will not be extracted. ^ 

(4) Sometimes the peas will do without soaking, if: they are not. 
too old. 
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SEED CAKE (VERY PLAIXV 



10 OK floor. 

S OB. dzii^liig (olirifiod). 

Sob. HigBE. 

1 



2 tMif!ipo«aihLb OAnwuj 

About 1 jriU milk. 
A pinch of «dc» 

MMod, — Grease a cake-tin. Beat the eg^r and a little of the 
milk tog^lier. Beat the dripping in a bii&in to a oiwiun with a 
wooden spoon and add the dnr ingredients (except the baking 
Dowder) and the egg and milk by degrees, beating all the time* 
Make it a rather moist mixtore, and add the baking-powder just 
before pnttinff it into the tin, beating it again. Rake in a hot 
oven abont | honr. 

N.B. — (1) This receipt can be varied according to fancy ; by 
patting ^ lb. currants or snltanas and a little spice, or j lb. 
keade and ginger to taste, will make it a plain cringer cake. 

(2) If 2 oz. more dripping can be affoi\iiHl tho cake will keep 
moist longer. 

(8) See tiiat the flour is quite dry before using it for cakoa, 
pastry or bread ; if it is damp they will be heavy. 

(4) Wlien currants are used, and are cleansed by washing, thoy 
must be dried before adding them to the ciike, or it will bo lu^vy. 



MmOBD MEAT AND MASHED POTATOES. 
IngndiMiU — 



U lb. oooked potatoes (hot). 
1 lb. cold meat (any scraps). 
1 tablespoonfol milk. 
1 dessertspoonfol floor. 



1 oz. drlppinff. 

About 1 tjrill bone stock* 

Salt and poppur to lasts. 



Method. — Chop the meat finely, melt the drij)ping in a siniill 
sancepan, add the flour, and stir until quite siiioobli and brown ; 
add the stock, stir until it boils, and sctison to tiiHte. Put tiio 
meat in and let it just get hot throii;^))) hub do not Utl it lx)il, or 
the meat will be hard. Mash the potsitocs, a<l(l the milk, Htuuvm 
to taste, and beat them ouite liglit with a wood(;n hjmk)!! ; th<;ri 
make a wall round the disn, and i^mr the inr;at and gravy iiiU; the 
oatre. 
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TO MAKE COFFER 

1 OK. coffee, CT to taste. 
1 pint bufling water. 

Method, — Scald the ooffee-pot, then pnt the coffee into tha 
ipper half, press it down and ponr on it the boiling water. Lei 
it stand in a warm place abont 5 minntes or till the water has run 
through into the lower half of the pot. S^re with hoi milk. 
8ee "Axioms** 19, Enle VI. 

When hoi milk is served for coffee, or as a basin of milk and 
bread, it should not be allowed to hoU^ because the great heat 
hardens the albumen, rendering it less digestible, and in some 
eases causing illness. It should also be stiired occasionally while 
beating, to prevent the albumen rising to the top, which is usoally 
thrown away as scum. When milk is heated in a sanoepan, rinse 
it first with cold water to prevent burning. 

N.B. — Rules 2, 3 and 7 apply also to the making of tea, but it 
should not stand more than five minutes after infusion. N(v 
should tea be allowed to stand on the leaves, even when wanted to 
drink cold. 



TO BOIL MEAT. 
See " Axioms '' (12), page 96, and special notes on Meat, page 



102. 



PLAIN ONION OR CAPER SAUCE. 

Ingredients — 

4 large cooked onions, or | } ^^^SX^^^^Siega.. 

1 oz. floor, 
j^ pint Btook. 
Bait to taste. 

Method, — Mix the flour smooth with a very little cold water, 
add the half -pint of water in which the meat has been cooked, 
gradually, stirring well. Put it into a small saucepan, and stir 
a/jiij] it boDa, aA&ng salt to taste. If for Caper Sauce, cat the 
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oapera in two and add the vin^ar. For Ooion Sance boil tbo 
onions in two waters nntil quite soft, then chop finely (the; can 
be passed through a sieve, if wanted yery dne), and atir them into 
theaance. 

N.B, — If wanted richer, 1 oz. batter can be nsed, as for Melted 
Butt«r, see page 26, or half mi lit and half stock can be used. 



Ingredimts — 
I qanrt milk. 



RICE PUDDING. 



1 oa. Buet Bhredded, oca litbl* 
butter or clarified dripping. 
Grated nutrmeg bo t&ste. 
A pin oh of salt. 



Method. — Grease a pie-dish. Wash the rice, and put it into 
the dish with angar, nutmeg, salt and milk, and bake as slowly as 
possible from 2 to 1 hours. The more slowly farinaceona 
puddings ore cooked the better; it also makes them rich and 
creamy. 

N.B, — En;gs are not necessary for Rice or any Farinaceons 
Puddings, though they add to the nourislmient. 



LEG OF BEEF STEW. 



1 plot boiling wftt«r. 
1 tabloapoonfiil ftour. 
About j gill vlaBKor. 
Salt bud pepper to taste, 



Jngredienls— 

lib. oflegof bc^el. 

2 oarrota, 

1 turnip. 

S onloni (loalded). 

I ra. dripping. 

Method. — Cut the meat into neat pieces and lay them in the 
vinegar for a few minutes to soften the fibres. Fry the onions till 
brown, then drain them free from fat and pot them into a stew- 
pan with the meat, taking it out of the vinegar. Add the bailing 
watei, cover closely, and simmer gently about 4 honre. Prepare 
the other vegetables, cutting them into small eqnares, and add 
than about 1 hour before the stew is finished. Just before 
■erving it, mix the fiour to a smooth ^bkIa, ^^K ^ ^ 
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water, add it to the stew, stir it until it hoils^ season to taste and 
serve on a hot dish. It should be stirred a few times while 
eooking. 

N.B. — (1) Any tough meat, such as the leg or shin of beef, 
should not be fried, as it only makes it harder ; and as salt has 
the same effect, it is not addea until the last. 

(2) Stews can also be cooked in jars with close-fitting lids (or 
covered with greased paper tied closely) in a slow oven. In this 
case, after taking the onions from tne fat, put the flour to it, 
stirring until it is brown, then add the water gradually, still 
stirring well, until it boils ; pour this over the meat. 



ROCK CAKES. 
Ingredients — 

J lb. flour. 

8 oz. dripping (clarified). 

2 oz. currants. 

2oz. sugar. 

legg. 



About i gill milk. 

1 oz. pcjl (mixed). 

A pinch salt. 

i teaspoonful baking powder. 

A little grated nutmeg (if liked). 



Method. — Grease a baking-tin. Wash the currants, and beat 
the Qgg with a little of the milk. Beat the dripping to a cream, 
add the dry ingredients, and the egg and milk gradually, beating 
all the time. Put just sufficient milk to make it a stiff paste, or 
the cakes will not be rocky in appearance. Drop the mixture on 
feo the tin in Uttle rough heaps with two forks and bake in a quick 
oven about 15 minutes. 

N.B. — (1) If the oven is not quite hot, the cakes vrill spread 
quite flat. 

(2) Baking powder should be added last whenever possible, as 
it loses power as soon as it comes in contact with any moisture. 
Wlien the mixture is very stiff, the baking powder should be 
added to the last portion of milk. 

(8) Salt is not needed when butter or lard is used instead of 
dripping. 

(4) The exact quantity of milk cannot be given, because the 
ftoiir varies in the amount it absorbs, according to its quality. 
Good flour absorbs more moisture than poor flour. 



tngredimts — 
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MEAT PIE. 

Aboat 10 oz. beef skirt or steak. 

2 oz. bullook*8 kidney. 

1 tablespoonfol floor 

h teaspoonlul salt \ Seasoning. 

I „ pepper 

Boiling water. 

Short er flaky paste. 



f 



Method, — Cat the meat into nice pieces, mix the seasoning on a 
plate, dip the meat in it, place it in a pie-dish, and half fill 
the dish' with lolling water to close the pores. When the steam 
iias escaped wet the edges of the dish, line with naiTow strips of 
paste, wet them also, cover it with paste, press it lightly down, 
trim the edges neatly, and draw them up with the back of a knife. 
Make a hole in the centre for the steam and gas to escape> 
t)mament as liked, and bake in a hot oven at iirsD (about 20 min.) 
to make the pastry rise, then cook it more slowly (about 1 hour), 
to make the meat tender. 

N.B. — (1) If cold water is poured over the meat, the juices will 
^)e drawn out, and the meat is then apt to be hard and stringy. 

(2) If the meat appears hard or touc^h, or very fresh (as it 
must be in hot we&,thcr), dipping it into vinegar will help to make 
it tender. 

(3) If the meat can be cut in slices and rolled, and put upright 
in the pie dish, it retains its own gravy, rendering it much moit 
"digestible. 



Ingredients — 



MEAT PATTIES. 



\ lb. beef steak. 

1 tedspoonfnl flour 

i „ salt j- Mixed. 

A little pep er. - 

Short or flaky paste. 

Hot gravy or water. 



[ Mi: 



Method. — Mix the flour, salt and pepper, chop the meat finely, 
end dip it into this seasoning. Line patty pans with paste, put a 
little of the meat into each pan, and a very little hot wat^x <st 
gravy ; cover with paste, ptesB tAie ^%<a^\s^^^\\^^^^'^^=«^^^^'^^'^ 
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to fancy. Make a hole in t«he centre, brush them over with milk 
to elaze them, and bake in a ^^ oven about 20 minutes, theu 
oook very slowly another 20 minutes, to thoroughly cook the 
meat, ^rve hot or cold. 

N.B. — (1) Any cold scraps of meat can be used, instead of 
fresh meat, but they would then only require the first 20 minutes*" 
cooking, in harmony with the '* Rules for Cooking Cold Meat,'^ 

page 96. 

(2) If the pies or patties are not moist enough, pour a little 
gravy in through the hole in the centre ; a small funnel is useful 
for this. 



SHORT PASTRY. 
Ingredients — 



1 lb. flour. 

6 oz. drippiDg (clarified). 

1 teaspoonf ul baking powder. 



A pinoh of salt. 

Sofflcient cold water to make a. 
stifi paste. 



Method. — Put the flour in a basin, and mix the salt and baking- 

Kwder with it. Beat the dripping on a flat dish or plate with a 
ife until it is quite creamy, tnen rub it as quickly and lightly 
as possible into the flour. Add the water very carefully ^ and let 
the naste be quite dry and crumbling, turn it on to a floured 
board, roll it once only before using it, and bake it in a hot oven 
atmce. 

N.B. — (1) Pastry, or cakes containing baking-powder, should 
be baked at once, or it will lose its power. 

(2) Beating the fat makes the paste very shorty and when 
dripping is used, also purifies it entirely from any dripping 
flavour, by the introduction of air while beating it. 

(8) When the fat is rubbed into the flour very Uttle rolling is 
reouired. 

(4) For sweet dishes, a tablespoonful of white sugar is an 
improvement. 
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ROUGH FLAKY PASTKY. 



A pinoh of salt. 
Oold water. 



Ingredients — 

I lb. flonr. 

6 oz. lard or clarified dripping. 

) teaspoonf ul baking powder. 

Method. — Mix the flour, baking-^wder, and i^t in a hssAn^ 
then cut the lard or dripping into it in small pieces. Make it 
into a light paste with^cold water (not too wet, or it will be 
tough), put it on a floured board, flour it and roll it out thinly. 
Fold it in three, turn it round and roll it out again ; repeat tms 
twice more, and then roll it out thinly for use. 



HUNTER PUDDING. 



Ingredients — 



10 oz. flour. 

2 oz. bread crumbs, or 4 table- 
spoonfuls. 

i lb. suet (finely shredded 
and chopped). 

6 oz. raisins (valentia or 
sultana) or ^ lb. currants. 



2 01. brown sugar. 
1 teaspoonful baking powder. 
A pinch of salt. 

Water or sour milk (sufficient to 
make it moist). 



Method, — Have a saucepan of boiling water ready. If large 
raisins are used, pick and stone them ; if sultanas or currants are 
used, clean and pick them. Mix all the dry ingredients together, 
and make it a rather moist mixture with the water or sour milk. 
Put it into a well-greased basin, cover with greased paper, and 
Bteam or boil from 2 to 4 hours. 

N.B. — Pudding-cloths must be carefully washed and dried ; the 
flavour of puddings is frequently spoiled by a musty cloth. The 
danger of this is entirely avoided by steaming, and is much less 
trouble. Another advantage is that the pudding can rise or swell 
to its full extent, because the greased paper covering it risei 
with it 
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MELTED BUTTEE. 



i pint oold water. 
JL pinoh of salt. 



1 OS. butter. 

From ^ to 1 01. floor (aooording 
to the thickness required). 

Method, — ^Melt the bntter in a small saucepan, add the flooTi 
ttod stir over the fire one minute to cook the flour, add the water 
by degrees, stirring all the time until it boils ; add salt to tastti 
Mid let it boil slowly about three minutes. 

N.B. — (1) When used for puddings, sugar to taste (about 
1 tablespoonful) must be added. 



MELTED BUTTER (2). 
Ingredients — 

1 oz. flour. 

i oz. butter. 

\ pint hot water. 

Method,— r^wt the butter and flour into a small basin, and work 
them together with a wooden spoon until smooth ; then add Uie 
hot water gradually, stirring sdl the time. Put it into a small 
saucepan, and stir until it boils. 

N.B. — The advantage of this method is, that only half the 
quantity of butter is required, still making good sauce. 



FRUIT PIE. 
Ingredients — 

▲bout 1 lb. fruit for a pint pie Water. 

dish. Short paste. 

^ oz. moist sugar, or to taste. 

Method, — The general method is the same as for meat pies, but 
observe the following rules : — 

1. For fruit pies it is better to put the fruit and sugar in layerSi 
to ensure uniform sweetness. 

2. Do not, however, put sugar on the last layer of fruit, as thia 
md/eome in contact with the pastry, and is apt to make it heavy. 
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8. The qnantity of water must be regulated aooording to tbt 
jnicineBS oi the fruit 

4. Make openings in the sides, under the rim of pastry, to lat 
oat the steam. Cook it about 20 minutes in a hot oven, and then 
very slowly, to finish oooking the fruit. 

5. If liked, it can be brushed over very lightly with cold water, 
and sprinkled very lightly with castor sugar ; but great caro 
flhoula be taken not to use too much of either, or the pastry will 
be heavy. 



FISH FRIED IN BATTER. 
Ingredients — 



Abont li lb. fish. 
i lb. flour. 
1 giU water. 



1 teaspoonf ul salt. 
Frying fat, parsley. 



Method. — Put the fat to get hot slowly while preparing the fish 
and making the batter. (This saves waiting, and also prevents 
burning. If the heating of the fat is left until afterwards it is 
often not allowed to get hot enough, through impatience, and the 
articles fried will be sodden, greasy and indigestible). Any white 
fish is nice for frying, because this class of fish is more free from 
oil. 

Cut the fish into nice sized pieces, wash and dry them well and 
rub over with a little fiour. 

The Batter. — Put the flour into a basin, mix it gradually into a 
(unooth stiff batter with the cold water, adding the salt ; dip th« 
fish into this, and then fry about five minutes, or until a skewer 
goes through the flesh easily, observing all the rules for frying. 
Arrange the fish on a hot dish, and garnish with fried parsley if 
liked. 

To Fry Parsley. — ^Wash the parsley, shake it in a dry cloth, 
pick ofF the large stalks, fry it a few seconds only, as it very 
quickly bums, and drain it well before putting it on the fish. , 

N.B. — {!) A very simple mode fur frying fisli is to dip it into 
milk and then into dry flour, instead of making a batter, but be 
careful to shake off any loose fiour. 
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(2) The batter is mnch improved by the addition of 1 o& of 
duified fat or bntter melted, or 1 tablespoonfol of salad oil (but 
tiie oil must be very good) and then the water used should be 
tepid. 

(8) The fish is best dipped in beaten egg and bread crombs^ 
but it is more troublesome and expensive. 



SCONES. 
Ingredimta — 

1 lb. flour. 

2 oz. castor sngar (if liked). 

2 oz. batter, or clarified dripping, or lard. 
( i oz. cream of tartar. 
I i oz. bi-oarbonate of soda or 1 tablespoonfol baking powder. 

J pint milk (about). 

\ teaspoonful salt, or to taste. 

Method, — Mix the flour and salt together, rub the butter in ; 
mix the sugar and cream of tartar on a plate, and add it to the 
flour. Dissolve the soda in the milk ; add it to the flour, making 
it into a rather moist paste, then form it into a round about 1 
inch thick, flatten with the palm of the hand ; cut slightly across 
each way with a knife, but not quite through. Place them on a 
greased baking-sheet, and bake ^ut i hour. When nearly done^ 
brush them over with sugar and milk beaten together. 

N.B. — The soda and cream of tartar must be quite fresh. 



POTATO SOUP. 
Ingredients — 

2 lb. potatoes (parboiled). 
2 leoks or onions. 
2 oz. butter cr clarified dripping. 
2 qts. water. 



1 pint milk. 

S tablespoonfolfl of semolina, or 

hominj, or sago. 
Salt and pepper to taste. 



Method, — Put the water into a saucepan to boiL Cut the 

vegetables into very small pieces (if leeks are used, cut the green 

tops ofiF, and peel, wash and sUce them, but they do not need 

pai-2)oj]}ng, as thej are not so strong as the onions), and put them 




Into the boiling water with the butter, salt, and pepper, simm&r 
^mtly about ] hour, or until the Tegetables are quite soft. Then 
rub the soup through a sieve or colander with a wooden spoon, 

Ear it back into the Bancepan^ add the milk and thickening, and 
■ it boil about 15 minutes, stirring freqtientlj, and serve hot. 

N.B. — (1) Semohna or hominy raakea the auup mnch more 
iFourishing than sago or tapioca. Oatmbal mftkcs it still more 
eo, and should be used frequently in vegetable soups. 

(2) A strip of celery or seeds greatly improves the flavour. 



BREAD WITH YEAST. 
jredients — 

31 lb. floar. 

l| pints tepid water (1,0., ) boiling J cold). 

1 bsaped teaspoonfol salt, or to taite. 

1 tajspoonfni BUgair. 

1 oz. Oetmfta yeaat, or 3 tableapoonfola of brewer's yeut. 



^^H^ Msl/iod. — Put 3 lb. of flonr into a basin, mix the salt with it, 
^^^ftld make a well in the middle. Put the yeast and sugar into 
^^^other basin and work with a spoon to a smooth paste, then add 
the water i/Tadvally, to prevent tumps. Ponr this into the well, 
work the flour in gradually, making it into a light dough ; then 
knead it with the hands until smooth. Cover the basin with a 
cloth, and set it in front of the fire to rise about 2 hours. Then 
turn the dough on to a floured board, and knead in so mnoh 
fionr that it no longer sticks to the fingers or to the board. 
J>iTide it into two or three, ae wished (just to half-flll the tins), 
knead tightly and put into floured or greased tins. Set them 
t>efore the fire again for about j hour, and bake in a )u>t oven at 
first, then bake more slowly from 1 to 2 houi^ according to size. 
llo not open the oven door for abont 10 minutes. 

For cottage- luavefl. divide each piece of dough into two, one 
•mailer than the other (more flour will be required), work botli 
into balls, place the smaller on the larger one ; make a hole In ttie 
middle of the top, and put the finger quite through to press them 
together, and bake on floured tins, rising and baking ae atxiVG;. 

N.n — (1) If German or French yeast is used be sure that it a 
freti'u It will not kciep long, (£j>«.«iatly in Ikot weather ; and ai 
thuu.ki, or any rough usage in the ajrcv&%^ "d SS^"«iSi. V^ **-^ 
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little yeast plant, it is better to try it by letting it stand about 
five minutes when mixed with the sugar. It feeds very quickly 
on sugar ; so if it is dead it will not ferment or bubble up, and it 
would only be a waste of flour to use it. 

(2) If brewer's yeast is used, care should be taken not to use 
too much, or the bread will be bitter. 

(3) When it is baked place the loaves sideways, or on a sieve, to 
let the steam escape, or it will be absorbed into the crust Do not 
take them into a cooler atmosphere until they are quite cold — ^the 
oold air is heavier than the warm, light steam, and will force it 
back again, and the bread will not be so light. This applies also 
to cakes. 



MEAT PUDDING. 
Ingredimts — 

1 lb. beef steak or 

i lb. skirt, and } lb. kidney, oz leg of beef. 

1 gill boiling water. 

1 tablespoonful floor \ 

1 small teaspoonf ol salt I- Seasoning. 



i »» »» pepper 

Suet 



luet paste (quantity as given below). 

Method, — Out the meat in squares, or in slices and rolled as for 
Meat Pie, and dip into the seasoning. Put it into a basin or pie 
dish, pour the boiling water over to close the pores, and set it 
ttude to cool while making the paste.* Grease another basin 
(11 pt. size), cut off i of the paste and form the larger piece into 
ft Dall, then roll it to twice the size of the top of the basin, line 
the basin with it, put the meat and water in. Form the smaUer 
piece into a ball also, and roll it out to the size wanted for the 
top, wet the edge of the lining, cover it, press the edges together, 
and steam or boil from 2 to 4 hours. 

N.B. — (1) Leg of beef can be used, and is quite as nourishing 
and very much cheaper, but the pudding must then be cooked the 
loll 4 hours to make the meat tender. 

(2)* If the boiling water were poured into the basin lined with 
paBte, the paste would be heavy. 



tnigredients-^ 



tl 

SUET PASTRY. 



10 oz. flour. 
2 oz. bread orombs. 
8 or 4 oz. snet. 



1 small teaspoonfol baklig 

powder. 
1^ (irills water (aboat). 
\ teaspoonful salt. 



Method. — Skin, shred, and chop the suet finely, flouring it a 
little (do not cut it in pieces, or it will take much longer to chop), 
then mix all the dry ingredients together, adding sufficient water 
to make the paste stiff enough for rolling out. Suet puddings ara 
always lighter and more digestible if cooked the full 4 hoon-* 
this does not depend so much on the size, but is on account of 
the suet being a heavier fat. If dripping were used, they would 
be done in haS the time, see '' Axioms '' (4). 



FRUIT PUDDING. 
Ingredimts — 

1 lb. fruit. I Water. 

2 oz. sugar, or to taste. | Suet pastry. 

Method. — The general method is the same as for Meat Puddiiig^ 
but observe notes 1, 2 and 8 for Fruit Pies, page 26 ; and, in the 
ease of the pudding, take care to keep the sugar away from tha 
lining of paste, for the reason given in note (No. 2). 

N.B. — (1) All boiled or steamed puddings should be allowed to 
oool a little before turning them out, especially those made in thif 
way, that is, with a lining, and filled with meat or fruit, as thejr 
are liable to burst. 

(2) Both apple puddings and pies are much improved by 
making a syrup with the apple peeUngs (as given below) and than 
pouring a J^le in the pie before serving, and for the pudding 
lerve separately as a sauce. 

AppU Syrup, — ^Wash the peelings and put them into a smaU 
saucepan, adding the pips also, as they improve the flavour ; jnit 
oover with cold water, add a tablespoonful of brow^ sugar, and 
limmer about 1 hour, or until it is a nice syrup. 



Ingredimts-^ 
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WHOLE MEAL BREAD. 



S lb. whole meal. 
t OS. Gennan yeast or 2 table- 
spoonfuls of brewer's yeast. 



1 pint tepid water, or as requiredk 
1 small teaspoonfnl sngar. 
1 » t» Bait or 10 

taste. 



Method, — Proceed the same as for white bread, but do no4 
knead it. Let it rise about 1 hour, and then make into loaves Uiq 
tfize required, letting them rise \ hour, and bake in a hot oyeD« 
Time according to size. 

N.B.— ^1) More yeast is required than for white bread, beoauM 
the whole meal is heavier, and it should be made more moisfci 
because it swells more. 

(2) The sugar is not a necessity for bread, but is good as a test 
trf the yeast. 

(8) Whole meal is the wheat with simply the outer bran 
removed, and is more digestible than the white flour mixed with 
bran, which is frequently sold as whole meal. The latter is mor« 
nourishing than white flour, as it contains more gluteh and 
phosphat^ 



BAKING POWDER BREAD. 
Ingredients — 

1 lb. floor. 

1 heaped dessertspoonful 
baking powder. 



i teaspoonfnl salt, or to tafte. 
Sufficient oold water to mix H 
into a moist dough. 



Method, — Mix the flour, baking powder, and salt in a basin, add 
the water quickly, mixing with a wooden spoon untU it is a moist 
^ugh, then beat weD until smooth. Divide the dough into 
€ pieces, knead them as quickly as possible intojsmall loavee. 
Bake on floured baking sheets 10 to 15 minutes, or in tins \ hour 
in a very hot oven. 

N.B. — ^This kind of bread should be mixed as quickly, and 
handled as little as possible, and the dough made more moist than 
^east bread. Some people can digest this kind more easily. 
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BAKED HADDOCK. 



Ingredients — 

1 fresh haddock. 
About 2 oz. stale bread. 

„ 1 gill milk. 
1 tablespoonfol chopped 

parsley. 



1 teaspoonful herbs (or to 

taste). 
Salt and pepper to taste. 

2 oz. dripping. 



Method, — Wash and dry the fish, take the eyes out, and rub a 
little salt up the backbone, which makes the iisli more savoury. 
Cut the bread into small pieces and soak in the milk until soft ; 
then strain if too moist, and beat finely. Then add the parsley, 
herbs, salt, and pepper, and mix well. Put this forcemeat inside 
the fish and sew or skewer it up ; then tie it in a nice shape, and 
dredge it with salt, pepper and flour. Melt the dripping in a 
baking tin, put the fish in, and bake about ^ an hour in a hot 
oven, basting it frequently. "When done, place it on a hot dish, 
draw out the string and skewers, and serve plain or with brown 
gravy. 

N.B. — (1) The haddock may be boned, stuffed, and rolled up 
for a change. 

(2) An egg or a little butter (melted) may be added to the 
forcemeat if wanted richer. 

(3) A few bread crumbs sprinkled on the top of the fish is an 
improvement, or browned bread ci-umbs or raspings. 



BROWN GRAVY FOR HADDOCK. 

Method. — Pour the fat from the tin; dredge a little flour into it; 
brown it in the oven, but take care that it does not bum. Then 
pour a Uttle hot water in ; stir it well, and put it back into the 
oven to boil ; strain, and serve with the fish. 



BROWNED BREAD CRUMBS OR RASPINGS. 

Method. — Put any scraps of dry bread and crusts on a baking- 
eheiBt or tin, and put them into the oven until they are evenly 
browned. Then crush them on a board mtk ^ ^siV^^js^-'^giS^ '^is^ 
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ghaJce them through a wire sieve, rolUng again those that are not 
fine enough to pass through, and put tliem aside for use in a 
dredger. 

N.B. — (1) These crumbs are useful also for dredging boiled 
ham or bacon with, and can be used in puddings instead of the 
usual fresh bread crumbs. They are often used to make a plain 
Plum Pudding look rich. 

(2) Where there is not a wire sieve, the crumbs that will not 
pass through the dredger should be rolled again. 



In-jreilients- 



BEEF TEA. No. 1. 

^ lb. gravy beef or steak. 
J pint cold water. 
A pinch of salt. 



Method. — Take awav the skin and fat from the meat and shred 
it very finely; put it into a jar or basin containing the cold water 
and salt, and let it stand 1 hour, or as long as possible. Cover 
the jar closely (if there is not a lid tie a piece of greased paper 
over), and place it in a saucepan of cold water; let the water con e 
very douiy to boiling point, and simmer gently 1 hour or longer. 
Strain it through a rather coarse str»iner, so as not to lose tlio 
lirtle brown particles, and pass pieces of kitchen paper over the tea 
to absorb any fat there may be ; this is the only skimming the tea 
requires. Foods for invalids should never be greasy. 

N.B. — (1) If the shin of beef is not of the best, it is mo;e 
economical to buy cheap steak. 

(2) If wanted stronger, use the half quantity of water. When 
it cannot be taken hot^ about a teaspoonful of gelatine add<ed will 
make it a jelly, and many invalids prefer it in this form. 



BEEF TEA, No. 2 (Quickly Made). 

higredients — 

i lb. gravy beef. 
^ pint cold water. 
A pinch of salt. 

Method. — Shred the beef as finely as possible, removing all the 
skjn »nd faU Put it into a basin with the water and salt, and let 



it stand aboat 1 hour to draw out the jtiicea. Pour the whole into 
a small saucepan, and let it be quite lw»nty minutes in getting 
hot; the more gradually it is heated, the better the tea will be. 
Do not iefc it boil, or the albumen which haa been drawn out will 
be hardened, 

N.B — (_!} In hot weather, only small qnantitiea should 1 ; 
mad^ at a time, as it will not keep long. 

(2) This IB not so good as No. 1, and shonld only be used ir 
MiUly wanted in a hurry. 



OATMEAL PORRIDGE. 
Jnr/redients — 

Abont 2 Qz. coarse oatmeal. 
1 pint biiiliiit/ water. 
\ teaapoocful salt, or to taste. 
Method. — Sprinkle the salt into the boiling wat«r, thtn l' e 
cafcmeal, and stir until it boils again. Simmer very ymllg 1 hour, 
stirring frequently. Pour it smoothly over a plate, taking care 
Dot to leave any droppings on the edge of the plate. Sore it 
with milk, or with milk and sugar, or treacle. 

N.B. — (1) Wlien porridge is wanted for breakfast, the oatmeal 
vaxi be put into a jar with the water and allowt-d to stand in the 
flven (which is usually warm) overnight to suell, and then boil up 
for about J hour next morning ; but it ia not qnito bo nice. 

(2) Many people can digest oatmeal porridge when it has been 
cooked very slowly for 1 hour, who otherwise are obligt^'d to 
avoid it. 

(3) In hot weather, when oatmeal may be found too heating, 
whole meal or hominy can be nsed instead. The former needs 
^)Qly abont twenty minutes cooking. 

(4) More water may be required, according to the quality of 
ihe meal. 

TOAD-IN-THE-EOLE. \ 



^^|k oz. flour: 
^^^^B 1 pint milk. 
^^^Method.—n 
^^^Kz/ in the c£ 



I Dripping, 

hthod. — Mix the fionr and salt ta^ttket m^>as 
" ' the centre. Break 'Cos. ep,^ mli asmiCo.^ 
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good, put it into the centre of 'the flour ; stir in enough milk to 

^ make the mixture a smooth batter, beat it well, then add the rest 

of the milk, and set it aside to swell. Cut the meat into nice 

Eieces. " Melt some dripping in a baking tin or pie-dish ; pour the 
atter in, and then put in the meat, and bake in a quick oven at 
first, and then more gradually, to cook the meat, for about 1 hour. 
More fat can be added while cooking, if it appears dry. 

N.B. — (1) The meat retains its juices better if left whole. • 

(2) Batter is lighter when the tin and fat have been made hofe 
before putting it in. 

(3) Too much salt has the same effect on batter as it has ou, 
pastry, bread and cakes, making it heavy. 



FBUIT BAKED IN BATTER. 

A pound of any fresh fruit (not too acid, or it will curdle the 
batter) can be used instead of the meat, or figs, currants, raisins^, 
or dates. 



PANCAKES. 

Ingredients — 

4 oz. floor. A pinch of salt. 

1 egg. 

\ pint mUk. 



Lard, castor Bugar and a lemoi^ 
or orange. 



Method, — Make the batter in the usual way, and set it aside aa 
long as possible. Melt a piece of lard (about the size of a small 
nut) in a small frying-pan, and pour about half-a-teacup of batter- 
in, raising the pan a little, or the cake will not be of equal 
thickness. Cook it over a moderate fire, and when browned ou 
one side turn it carefully with a knife, or by tossing, and brown, , 
the other side also. Turn it on to kitchen paper, and roll it up. 
Repeat this until the batter is finished, and serve nicely on a hot. 
dish with sugar and lemon," or orange juice to taste. Tney should 
be eaten at once. 

N.B. — (1) Lard or clarified fat is better than bntter for frying^ 
pancakes with ; they are Uable to stick with the latter. 

(2) They are sometimes preferred crisp, and served flat, not 
rolled ; more lard is then required, a hotter fire, and less batter for 
BBdi cake. 



Jngredimts-^ 
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GRUEL. 

1 flat tablespoonf ul ooarse oatmeaL 
1 pint boiling water. 
A pinch of salt. 



Metfwd, — Have the boiling water ready in a small saucepan, add 
the salt and sprinkle in the oatmeal. Stir until it boils again, and 
dimmer very gently about om hour^ stirring occasionally ; then 
strain and serve with sugar or more salt, according to taste, and a 
little butter if allowed. It is almost a jelly when cooked in this 
way, and most nourishing. If patent groats or fine oatmeal ia 
used it will not require so long cooking. 

N.B.^ — A thin piece of orange or lemon rind improves the 
flavour very much, and when acids can be taken, a little of the 
juice makes it much more palatable. 



HARICOT BEANS. 

Inf/redients — 

1 pint harioot beans. 3 pints boiling water, 

1 oz. batter. A little dripping. 

^ teaspoonful salt. Salt and pepper to taste. 
1 tablespoonf al chopped parsley .f^ 

Method. — Soak the beans overnight in cold water, and thon 
strain them, and let them stand for a day or two, if possible. 
Put them into a saucepan with the boiling water and dripping, and 
\ teaspoonful salt, and simmer gently two hours, or until quite 
soft. Drain the beans in a colander, return them to the saucepan 
with the butter, parsley, salt and pepper. Stir them over the fire 
five minutes, and serve in a hot vegetable dish. 

N.B. — (1) When the beans are to be served as a vegetable, 
putting tliem into boiling water will help to keep them whole^ 
^ud the dripping will prevent the skins breaking. 

(2) If the beans are allowed to stand after soaking, the starch 
will commence to change into sugar, making them much more 
palatable. 

(3) The beans vary very much in the time they take to soften* 
If they have been kept for a long time they are very difficult to 
get soft. ' 
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HARICOT BEAN STEW. 

Jngr$dlmh — 

1 pinfc hari'3ot beans. I A little dripping. 

1) piati boiling water. j 1 pint brown gravy. 

Method. — ^Prepare the beans as for a vegetable. Then put then^ 
into a saucepan with the water and diipping, and oook gently^ 
1^ liours, or until quite soft. Strain them, but do not throw the 
water away, using it for the Brown Gravy instead of stock or 
plain water. Pour the gravy without straining, over the beans^ 
and serve very hot. 

N.B.— (1) A little vinegar is an improvement, and it can be 
\aricd by the addition of other vegetables as liked, or more oniona 
can be added in making the gravy. It is also very good served 
with rashers of bacon. 

(2) The water in which p^as, brans, and lentils have been 
cooked flbould not b') wasted, l)iit used for so-.p'', stews, or gravies; 
Indeed, a g<K)d, nourishing stock can be made from haricot beans. 

(8) In this receipt the water will be reduced to about the right 
quantity for the gravy, so that non^ of the goodness is lost. 

(4) TliiH st'jw is quite as nourishing and savoury as any meat 
Btow, aiitl the outside cost only 4d. 



BROWN GRAVY. 
Ihffr^dUiifH - 



I Hmall outon (RoWlMd). 
I 01. dripping or but tor. 
1 tabloRpoomul of flo\ir. 



1 pint hot water or stock. 
Sitlt and pepper. 



MMoii. — Pt^el tho owmx and out it into rings. ^ Heat the 
dripping or bnttor In a wuiwpan and fry the onion in it until 
n'lite bmwu, but not burnt. Add tho Hour, stirring well, and then 
tae wat(»r or stook gradually, »till stirring until it IxmIs, seasoning 
t) tuste and straining iU 

N.n — This is a useful Y\'m\\i for any stow, but if the onion ia 
not liked it can be qmittwl^ Great* care must be tak^ni in 
browning tho flo^** .... j^ ^j^ j^ 
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BAKED POTATOES. 

Injredienis — 

Potatoes of equal size. 

Method. — Wash the potatoes very well and dry them with a 
cloth. Bake them in a hot oven, from one to two hours, according 
to size, or until quite done. Turn them occasionally, and they 
will be improved by pricking them just before finishing, to allow 
the steam to escape. 

N.B. — (1) This is the most wholesome method of cooking 
potatoes, partly because the water is evaporated by the dri/ heat of 
the oven, the degree of heat being twice that of boiling water, and 
partly due to the change which the starch undergoes by the 
influence of the greater heat. 

(2) New potatoes art not usually baked or steamed. Their 
skin is not fully grown, and is not of the cork-like nature of the 
older potatoes, which prevents the escape of their own moisture ; 
and so the new potato is apt to be shrivelled and tough when 
baked, the sap having escaped. For this same reason, new 
potatoes, fresh from the earth, are much better in flavour than 
those that have been kept. This applies also to nearly all 
vegetables. 



Ingredients — 



ROLY-POLY PUDDING. 

Suet paste (see receipt, page 31). 
About ^ lb. jam. 



Method, — Put the paste (which must not be too moist) on a 
floured board, and roll it to a long thin piece. Spread the jam 
over it, within half an inch of the edge ; then wet the edges, roll 
it up, and press the ends together. Flour the pudding and put it 
with the join downwards in a dry pudding cloth ; roll the cloth 
round it, leaving room for it to swell, and tie it at each end with 
string. Cook it according to the rules for boiled suet puddings, 
from 2 to 4 hours. When taking it up, let it stand a little, or 
pour a little cold water over quickly, and it will turn out of the 
cloth more easily. Serve on a hot dish, plain or with melted 
butter. 

TS.B. — (1) This is very good tor «, cWw^t.^^ ^^x'^^^ ^^:^ Hs 
then a layer of bread crumbs and a s>pTu\VYu\^ ol %vw^^^^ 
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of the jam. At Christmas a layer of mincemeat can be used for 
another change ; or a layer of chopped apples, raisins, and engar 
make it into Eve's Pudding. 

(2) Many people prefer the paste made with dripping beaten up 
as for short pastry, insteq,d of the suet. It would then only 
require 1^ hours' boiling, or it is very good baked about 1 hour. 



IRISH STEW. 
Ingredients — 

1 lb. neck, or any pieces of mutton. 

2 lb. potatoes. 

J lb. onions, or to taste (parboiled). 
■| pint ioiUfif/ water, 
li teaspoonfuls salt | ^^ to taste, 
i n pepper ( 

Method. — Cut the meat into nice sized pieces, and cut the 
onions in rings or chop them, and put them both into a saucepan, 
with the water, and simmer this very gently 1 hour, skimming 
well. Slice the potatoes (after parboiling them), or leave them 
whole, as preferred, put them on the top of the meat, adding salt 
and pepper, and stew \ hour longer, or until tender. Stir a few 
minutes to prevent burning, and when done season to taste, put 
the potatoes round a hot dish, with the meat, onions and gravy in 
the middle. 



TO BOIL GREEN VEGETABLES. 

1 1 je.i.'ents — 

Greens. 

Plenty of boiUng water. 

Method. — Remove the withered leaves from the greens and cut 
the stalk twice across ; it will then be cooked in time with the 
leaves. (Sometimes, in the case of young cabbages, when they are 
not close and firm, it is better to cut them quite in two and then 
tie the upper part together again with string.) Pour boiling 
water over them, which draws the insects out more readily than by 
putting them into salt and water, as the salt makes the insects 
s}ag'crish ; if not quite fresh, leave them in cold water a little 
frM/le before cooking. Then put them into a large saucepan^ 
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containing plenty of boiling wat6r, and the salt and sugar to keep 
the colour. It is safer not to use soda, because it is very strong 
and powerful, and often spoils the flavour. All vegetables are 
better cooked gently after they come to boiling point. The slow 
heat has the same effect upon the fibres of vegetables as upon 
meat, and makes them more tender and digestible. Keep the 
water well skimmed, try them with a skewer, when tender strain 
them at once (for as soon as they are soft they absorb the water 
again, and become unwholesome), and press them dry in a 
colander. The time for cooking depends more on age than size. 
Young fresh vegetables require much less cooking than older ones, 
and vary from 20 to 40 minutes. 

N.B. — (1) (See " Axioms," 24.) These rules apply generally to 
cabbages, savoys, Brussels sprouts, cauhflowers, peas and French 
beans. 

(2) Brussels sprouts, peas and beans are returned to the sauce- 
pan, with a little butter, and shaken over the fire to dry them. 

(3) In all cases much depends on their freshness. If they 
must be kept at all, put the cut ends into water and change the 
water frequently. 

TO POACH EGGS. 

Ingredients — 



legg. 

1 pint boiling water. 

1 teaspoonful salt. 



A few drops of vinegar or 
lemon juice. 



Method. — Have the water ready boiling, in a very clean frying- 
pan, and put in the salt and vinegar. Break the ^g^ carefully 
into a cup, draw the pan aside, slip the egg in very gently, and 
simmer until the white is set. Lift it out carefully with an egg 
dice, and serve on dry or buttered toast. 

N.B. — (1) The following method is more digestible, and more 
suitable for invalids. Butter a cup or a very small basin, break 
the ^gg into it, then place the cup in a saucepan of boiling water, 
and simmer gently until set. Slip a knife around the edges, and 
it will easily leave the cup. Another advantage of tliis method is 
that the edges are smooth and shapely, and need no trimming, 
which is wasteful. 

(2) Quite new-laid eggs are difficult to poach, they are so 
creamy ; but they must be fresh. 



.w 



Ingredients — 
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LENTIL SOUP. 



1 pint lentils. 
1 carrot. 

1 onion (parboiled). 
Celery strips, leaves or seeds 
to taste. 



1 oz. batter, dripping:, or 

clarified fat. 
8 pints cold wate". 
S^t and pepper to taste. 



Mefhod. — Wash the lentils in several waters ; if whole lentils 
are uscd, which make a richer soup, soak them overnight, 
according to '* Axioms" (21). Melt the butter or dripping in a 
saucepan, cut up the onion and celerj, and put them with the 
lentils into the saucepan, simmer over the fire five minutes with 
the cover on, stirring sometimes to prevent burning ; add the 
water, stir well, and simmer from 1 to 2 hours, or until quite soft. 
Pour the soup through a wire sieve, rubbing the vegetables 
through with a wooden spoon, return the soup to the saucepan, 
season to taste, and let it boil up before serving. 

N.B. — (1) This soup is very good without passirg it through a 
sieve, if cooked long enough. 

(2) The waoer in which meat has been boiled is good for this 
soup. 



Ingredients — 



SAUSAGE ROLLS. 



1 lb. sausages or col 1 meat, chopped and seasoned. 
Flaky or short paste. 
A Httb milk. 

Method, — Boil the sausages for five minutes, let them cool and 
tike off the skins, then cut them in halves. Cut the paste in 
pi?ces about five inches square, put half a sausage (or seasoned 
meat) on each piece, wet the edge and fold the paste over, bringing 
the join at the top, and mark with the back of a knife. Brush 
t'.iem over with milk and bake in a hot oven about half hour» 
^^trve hot or cold. 



Ingreuien/s — 



J^/>i^y.~Frir • 



FEIED SAUSAGES. 

^ lb. aap^' 



l^fid(k 
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fnflt the dripping in a frying-pan (do not let it get hot, or they 
will be more liable to break), and lay the sausages in. Let them 
get hot slowly, turning them until they are brown all over, cooking 
wiem about 10 minutes, but if pork allow 15 minutes. 

N.B. — (1) If the sausages are fresh, and all meat, and are 
heated very slowly, they will not burst, and need not be pricked, 
and so all the gravy will be retained ; but if they contain bread, 
as they often do, they must be pricked, as the bread swells, and 
causes them to burst. 

They can bj served on toast or masked potatoes, or on pieces of 
hroad fried in the same fat, and if liked Brown Gravy served witii 
t: ' m, (See receipt, page 88). 

(2) If the sausage meat is preferred, make it into round cakes 
on a floured boaid, just using enough flour to prevent them 
Btivking, and fry in tliC biime way. n 



LIVER AXD BACOX 

1 lb. sheep's or calf's liver. 

i lb. bacon. 

1 tablespoonful flour. 



Salt and pepper. 

1 gill water or bone stock. 

1 onion (if liked). 



Melhod, — Cut the bacon into thin slices and take off the rind. 
Wash and dry the liver (but do not let it soak), and cut into sUces 
abour one-third of an inch thick, not thinner. Mix the flour with 
a little salt and pepper on a plate ; dip each piece of liver into it, 
covering it well to protect it, and prevent it being hard, yet 
Braking off any loose flour, which will burn. Put the bacon into 
a frying-pan, fry about 4 minutes, turning it once, and put it 
round a hot dish. Then fry the liver (one piece must not be on 
the top of the other) about 15 minutes and turn it occasionally. 
It must be well cooked, as it is a very close meat, and must not be 
red when cut. Arrange it in the middle of the dish and keep it 
hot. Put the remainder of the flour into the frying-pan, stir it 
well until brown, add the stock ; stir it again until it boils, and 
pour it over the liver. 

^ N.B. — If an onion is liked, slice it, and fry with or after the 
liver, and put it on the top. 
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STEWED TRIPE WITH ONIONS. 
Jngredimts — 

^ oz. butter. 

1 dessert-spooafol flour. 

Salt and pepper. 



1 lb. tripe. 

4 onions (parboiled or scalded). 

^ pint milk. 



Method, — ^To blanch the tripe, put it into a saucepan, cover it 
with cold water, let it boil up, strain away the water, and cut it. . 
Into pieces about two inches square. Put the tripe back into the 
saucepan, with the onions cut finely ; just cover with hot water, 
and simmer about one hour or until quite tender, then put it on a 
hot dish. Mix the butter and flour in a basin with a wooden 
spoon ; add by degrees a teacupful of the water in which the tripe 
has been cooked (pouring the rest away), keeping it smooth, then 
add the milk, stir it until it boils, season to taste, and pour over 
the tripe. 

N.B. — (1) The time for cooking tripe depends on the previous 
dressing it has had at the tripe shops, and the cheaper parts 
usually require a longer time. 

(2) Tripe is nourishing and easily digested, 

(3) The fat from tripe is usually sold very cheaply, and is very 
useful, as it does not taste of meat at all, and can be used without 
clarifying. 



TO FRY EGGS AND BACON. 

Ingredients — 

Eggs. 

Bacon. 

Toast (if liked). 

Method, — Cut the bacon into thin slices of equal thickness, cut 
oflP the rind, and fry them a nice brown in a clean frying-pan, 
moving and turning them to prevent them bm-ning, then put 
them on a hot dish. Break the eggs, one at a time, in a cup, 
pour them carefully into the hot fat, and fry about two minutes. 
Take them carefully out with a slice or spoon, put them with the 
bacon, and pour the fat round. The toast can be put under the 
bacon and eggs, or round the dish, as preferred. Sometimes the 
eggs are trimmed, but this is wasteful. A cup put over each egg, 
just at first, will shape them and prevent the need of the 
trimming. 
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N.B. — (1) Bacon h often preferred broiled in a Dutch-oven in. 
front of the fire or toasted on a fork. If it is wanted curled and 
crisp, the slices should not be more than two inches long,, then 
rolled up and a skewer run through ; but if it is preferred mellow 
and soft, it can be soaked in hot water about 15 minutes, then 
dried in a cloth before broiling. This is especially good for ham,, 
and if either are too salt, it draws the saltness onL 

(2) Cold rashers of bacon, either boiled, broiled or fried, dipped 
In bread raspings, and just heated through, are good, the raspings, 
preventing them getting hard. 

(3) Eggs are very difficult to digest when fried, and should 
never be given to invalids. The fat is twice as hot as boiling 
water, and therefore hardens the white or albumen of the egg- 
much more. 



TAPIOCA OR SAGO PUDDING. 
Ingredients — 

2 oz. tapioca or sago. A scrap of clarified drippisg 
1 pint milk. or butter. 

1 oz. sugar or to taste. A smaU pinch of salt. 
Nutmeg to taste. 

Method, — ^Put the tapioca or sago into the milk, and let it soafc 
about \ hour. Simmer it slowly, until it is clear, stirring well, 
then sweeten to taste, and add the salt. Grease a pie dish with 
the dripping or butter, pour it in, grate the nutmeg on the top„ 
and bake al^ut \ hour, or until nicely set. 

N".B. — When an egg can be afforded it is an improvement. 



BROILED CHOPS OR STEAKS. 

Ingredients — 

Chops or steaks. 
Salt and pepper. 

Method, — The fire must be clear and bright, then heat the 
gridiron, which must be very clean, and grease the bars. Place 
3ie ttieiat on it, and broil in front of or over the fire, putting it 
dose to the fire for a minute to seal up the juices ; then turn it cm 
the other side for the same reason. Finish cookixw^ \i» y2^x5^-^^^s«^^ 
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to mp.ke it tender, allowing from ten to twenty minutes, aocordiBg 
to uue thickness. It will be much more tender and full of gravy 
if turned very frequently. Put it on a hot plate and season to 
taste. 

N.B. — (1) This is a good method for invalids,, but it is not au 
economical one for family dinners. 

(2) As the bars of the gridiron keep away as much heat a9 
their breadth covers, it is very necessary to make it hot first. 

(3) If the gridiron has a well to it, the gravy, of course, ia 
eaved ; but all meat is much more easily digested when it retains 
its juices ; so that it is better, both in broiling and frying, to turn 
the meat very often. The frying pan should also be made hot. 

(4) A fork should not be used, as it would make holes and lek 
the gravy out. 



BAKED APPLE DUMPLINGS. 

Ingredients — 

6 or 8 apples. 

Sugar and cloves to taste. 

About 1 lb. short paste. 

Method. — Peel the apples and core them without quartering 
them. Divide the paste into 6 or 8 pieces as required, form them 
into small rounds, put the apples on, fill the centres with sugar 
and two cloves ; then work the paste smoothly over, wet it and 
press well together. Place them, with the join downwards, on a 
^eascd tin ; and bake in a hot oven about ^ hour, or according to 
»ize. 

N.B. — (1) When cloves are not liked, a little candied lemon, or 
raisins, or figs can be chopped and used instead. 

(2) These are very good steamed in a steamer when heating an 
oven is a difficulty. 

For Turnovers. — Quarter, core and cut up the apples, roll and 
cut the paste in squares or rounds, as liked ; put the apples and a 
little sugar on one half, turn the other half over, wet and press 
the edges together, finishing them neatly. Jam or marmalade can 
be used for a change. 



Ingredients — 
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OOOOA. 

Cocoa. 

Boiling^ water. 

Milk and sugar (if liked). 



Method. — ^Por a breakfast cup, put in a teaspoonful and fill it up 
with hoilinj water, and add sugar and milk to taste. 

N.B. — (1) All cocoa is smoother and pleasanter to drink if 
boikd in a saucepan after the boiling water is poured on. The 
full value is obtained also, as there is nothing remaining at the 
bottom of the cup. This is doubtless due to the presence of 
starch in the cocoa beans, and the actual boiling a minute or two 
will burst the starch grains more thoroughly. 

(2) If the cocoa is mixed with cold milk first, and only the 
boiUng water poured on to it, it is not really submitted to boiling 
heat, as the cold Hquid in the cup and the cold cup will lower the 
degree of heat. 



STEWED BEEF AND RICE. 

Ingredients — 

^ lb. leg of beef. 

2 oz. rice. 

1 large onion (scalded or 

parboiled). 
1 pint hot water. 



1 teaspoonful mixed herbs, 

or to taste. 
Salt and pepper. 
Vinegar. 



Method. — Cut the meat into nice pieces and dip them in vinegar, 
and lay them in a stewpan or jar, with the onion sliced and the 
herbs. Pour the water over, cover it closely, and stew from 
2 to 4 hours, or until it is quite tender. Wash the rice and add 
it the last hour. Stir it often to prevent burning, and season to 
taste just before serving. 

N.B. — If the stew is wanted brown, the onion can be fried in 
i oz. of dripping, but leg of beef, ot any tough pieces of meat^ 
should never be fried. 
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1. 
2. 

S. 
5. 

# . 

8. 



RE8ERVE DISHES. 

Sftvonry Pnddinfif. 
Vegetable Marrow or Carrot 

Honp. 
Beef ()]\y(^, 
Htewed Ht^iak. 
Pmifc Cake. 
Bran Tea. 
ToaRt Water. 
Omelettes. 



I SEASOIir DISHES. 

Steamed Yegetable Macrow. 

Staffed aad Baked do. dow 

Stewed Tomatoes. 

Pickled Onions. 

Preserve. 

Crood Plum Pndding:. 



1. 
2. 

3. 

4. 
5. 



1 . The Sjllabns for the second com se of lessons is composed of 
entirely different dishes from the first ; they illnstrate the same 
principles, but are somewhat of a more advanced character. 

2. The '' Axioms " being formulated specially for Conrse L, do 
not apply so- directly in every case. 

3. The plan of teaching is exactly the same as for Conrse L, 
which has been proved to be more interesting and advantageouB 
than the old plan of no demonstration, and the same dishes as for 
the first oomse repeated. 
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RECEIPTS. 



STEAMED FISH FOR AN INVALID. 
Ingredients — 

Saucepan of boiling water. 



1 whiting, plaice, or sole. 
A little butter. 
Salt to taste. 



Lemon juice (if liked). 



Method. — Butter two plates well, fillet the fish, and lay it on one 
of them, sprinkle a little salt over it and cover with the other 
plate. Then steam it over the saucepan of boiling water from 
15 to 20 minutes, according to the thickness of the fillets. 

N.B. — (1) A sprinkling of lemon juice is a great improvement, 
when the invalid can take it. 

(2) Any white fish can be done in this way. 



INVALIDS' JELLY. 
Ingredients — 



\ oz. gelatine. 

3 oz. lump sugar (or to tastd). 

legg. 



} pint cold water. 
I „ orange juice, or lemon 
juice (to taste). 



Method, — Soak the gelatine in the water about 20 minutes^ 
l^ub the sugar on the oranges or lemons to extract the colour ai 
flavour, taking care not to rub to the white pith, or the jelly w 
>)e bitter. Put the sugar, gelatine and water into a very clea 
saucepan, and stir it over a slow heat until quite dissolved. The 
add the juice (strained), let it juat get hot, remove it fron^ **^'" ^^^ 
have the egg ready beat€U in o. baavYL, v^^M: \»\i^ 



Ingredients— ^ 
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S^VOUEY COD. 



1 or more lb. fresh ood. 
i pint hot water. 
I tablespoonful vhiegar. 
1 dessertspoonful flour. 
1 teaspoonful chopped parsley, 
or to taste. 



h oz. batter. 

} teaspoonful salt. 
H or 4 peppercorns. 



Method. — ^Wash and dry the fish and cut it into nice pieces, not 
too small ; put it into a saucepan with the water, vinegar, salt and 
peppercorns, and simmer very gently from 10 to 15 minutes, or 
tmtil quite done ; then take it up and keep it hot. For the sanoe 
mix the flour and butter to a smooth paste, add the fish-'water 
gradually, taking out the peppercorns ; boil it 3 minutes, stirring 
all the time, and let it slightly cool ; beat the Qggy stir it carefully 
in, add the parsley and pour it over the fish. 

N.B. — (1) For a change, the egg may be boiled hard and 
chopped finely before adding it to the sauce. 

(2) Any kind of white fi^ can be cooked in this way ; also the 
oily fish, but butter is not necessary for the latter, and the flour 
can be mixed smooth with a little cold water. 



BREAD AND BUTTER PUDDING. 

Ingredients — 



Thin slices of bread and butter. 

1 pint milk. 

2 oz. sultanas or currants. 



1 oz. sugar. 

1 Q'AZ' 

A pi^ch of salt. 



Method. — Grease a 1^ pint pie-dish end sprinkle a few sultanas 
or currants at the bottom, then add a layer of bread. Repeat 
this until the dish is three-quarters full, finishing 'yrith bread. 
Warm the milk, and beat it well with the eggs and sugar ; pour 
this custard over the pudding, let it stand at least one hour before 
cookins:, and bake about one hour. Allow it to cool about five 
minutes before turning it on to a hot disb. 

N.B. — This pudding can be varied according to taste. Marma- 
lade, or preserve, or grated lemon rind, used instead of fruit, is 
Very good ; and at Christmas, when mincemeat is at hand a thin 
layer or two makes a pleasant change. 
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STEWED LENTILS. 
Ingredimis — A 

^ ,^ , ^«_ Itablespoonftil chopped parsley 

or mint. 
1 quart cold water or stock. 
A little dripping. 
Vinegar, salt and pepper to taste. 



1 lb. lentils. 

1 lb. onions (parboiled or 
scalded whole). 

3 or 4 medium-sized carrots. 

2 or 8 ,, „ turnips. 



Method. — ^Prepare the lentils as for soup (see page 42), then put 
them into a stewpan with the water and dripping, and simmer 1^ 
hours or until soft. Coo'k the onions with the lentils from \ hour 
to one hour, according to size. Cut the carrots and turnips into 
strips 2 inches long and ^ inch thick, and cook them separately 
in a Httle boiling water with salt in. For serving, take the onions 
out and place them in the centre of a dish, then stir the parsley 
and seasoning into the stew, let it boil a few minuted and add the 
vinegar ; pour it round the onion, and pile the carrots and turnips 
on the top. 

N.B. — (1) The carrots and turnips can be cooked in the stew if 
liked, but they cannot then be piled on the top, and it will not 
look so tempting. 

(2) The stew must not loil after the vinegar is added, or the 
parsley will turn brown. 



CORNFLOUR CAKE. 

Ingredients — 

i lb. cornflour. 2 oz. butter. 

1 tablespoonful flour. 1 teaspoonful baking powder. 

2 oz. castor sugar, or to taste. 2 eggs, or 1 egg and a little millc. 

Method. — Beat the butter and sugar to a cream with a wooden 
spoon, then beat the eggs and add them with the flour and corn- 
flour by degrees, and beating well, adding the baking-powder at 
the last. Pour the mixture in a greased cake-tin (do not let it be 
more than half full), put it immeaiately into a hot oven and bak<» 
about \ hour. If liked, the mixture can be baked in small pat 
pans, and will then take only from 10 to 15 minutes to bake. 



pepper to taste. 
Browned bread crambs. 
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MEAT CAKE. 
Ingredients — 

i lb. scraps of ftny cold meat 1 teaspoonful mixed herbs, 

(fat and lean). 1 egg or a little milk. 

i lb. cooked potatoes. Grated nutmeg, salt and 

i lb. bread crumbs or soaked 
pieces. 

1 dessert-spoonful parsley 
(chopped). 

Method, — Chop the meat finely, mash and beat the potatoes 
until light, then mix all the ingredients together. Grease a cake- 
fin, sprinkle it with brown crumbs, put the mixture in, or pile it 
in a flat baking-tin, and bake in a quick oven from 20 minutes to 
\ hour. When nicely browned, turn it on to a hot dish, and 
serve with brown gravy round it. 

N.B. — An onion, boiled and chopped, may be used instead of 
the pai'sley. This is easier and more economical than rissoles. 



RICE SNOWBALLS WITH LEMON OR ORANGE 

SAUCE. 

Ingredients — 



2 tablespoonfuls rice. 
1 pint milk. 



Itabl ^spoonful sugar, or to 

tas e. 
A very small pinch of salt. 

Method. — ^Wash the rice, and put it into a clean saucepan 
with the milk and salt. Stir until it boils, then simmer very 
gently about 1 hour, or until the rice is quite soft and has 
absorbed the milk. Then sweeten it, and pour into very small 
wet moulds. When quite cold, turn them out on to a dish, 
and pour the sauce over. 

N.B. — Teacups or very small basins, half -full, will do instead of 
moulds. 



LEMON OR ORANGE SAUOE. 

Ingredients — 

1 lemon or orange. 

1 tablospoonf ui brown sugar, or to taste. 

1 teacupful cold wal^r. 

J/^/j^d—Teel the fniit very thinly indeed, and shred it very 
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I 

finely ; put it into a clean sancepan, strain the juice and add It 
with the water and sugar, and simmer very slowly one hour, or 
imtil the rind is clear and curling. 

N.B. — (1) This sauce is very good with plain suet pudding or 
blancmanges. 

(2) Apples of equal size, peeled and cored, dipped into cold 
water, rolled in castor sugar, and baked in a tin containing half a 
ffill of water until soft, are very wholesome served with .the rice 
balls. 

(8) It is easier to put the rice into one large mould, but it doea 
not look so nice. 



HARICOT MUTTON. 

Ingredients — 

1 lb. neck or pieces of mutton. 
§ pint hot -water. 
1 oz. dripping. 
1 oz. flour or 1 level t ble- 
Bpoonf ul flour. 



2 ftnions (scalded). 
1 carrot. 

1 or 1 small turnip. 
1 ; leaspoonf ul salt 1 or to 
„ pepper j taste. 



Method, — ^Wipe the meat with a damp cloth if necessary, and 
divide it into chops, or if pieces are used, trim them nicely. 
Heat the dripping in a stew-pan and fry the meat lightly on both 
Bides ; cut the onions in rings and fry with the meat. Prepare 
the vegetables, cutting them into small squares, slices, or fillets, as 
liked. Pour the dripping from the meat, put the vegetables, flour, 
salt and pepper with it, and stir well, then add the water by 
degrees ; stir until it boils, and simmer from 1 to 1^ hours, or 
until the meat is tender. Stir it often to prevent it burning. 



Ingredimifs — 



FEIED POTATOES. 

1 Ih. oLl potatoes. 
Frying lai. 



MelJiod — After washing and peeling, pare the potatoes thinly 
round and round like an apple, or cut tiiem in slices or oblong 
pieces ; do not wash them again, but rub tliem well on a cluth, 
and fry a few at a time in a saucepan of hot fat. . When nicely 
browned drain them on paper as usual, but do not sprinlde salt on 
them or they will be soft. 
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N.B. — (1) New potatoes can be left whole, and fried about 
20 minutes, or until well browned. When properly cooked tlui 
inside of the potato should be dry and floury. 

(2) Either old or new potatoes are sometimes parboiled before 
•frying, but are then not so crisp. 

To fry cold Potatoes, — Melt just sufficient fat to cover the 
frying-pan. If the potatoes are whole, slice and fry them a nice 
brown on both sides ; or they can be mashed, then press them flat 
in the pan with a plate, and when browned slip the cake on to the 
plate, put it back into the pan and brown the other side. 



YEAL PIE. 

Ingredients — 



IJ lb. neck of veal. 

^ lb. bacon or pork. 

1 teaspoonful salt. 

A little pepper. 

1 teaspoonful sweet herbs. 



1 dessertspoonful chopped 

parsley. 
^ rind of lemon, chopped finely. 
Flaky pa^te. 



Method. — Cut the meat in neat-sized pieces, and the bacon in 
strips of about 2 inches wide, having first removed the rind and 
rough pieces. Put the salt, pepper, parsley, lemon, and sweet 
herbs on a plate, mix them, and dip each piece of meat in it. 
Put a layer of meat in the pie dish, then one of bacon, more 
meat, and so on till all is in the dish. Half fill the dish with 
boiling water, let it cool, then cover with paste in the usual way, 
and bake in a quick oven from 1^ to 2 hours. 

If it is wanted glazed, brush it over with beaten Qgg. 



FLAKY PASTRY. 

Ingredients — 

1 lb. flour. I A pinch of salt. 

I lb. clarified dripping or lard. | About ^ pint water. 

Method. — ^Mix the flour and salt in a basin and rub in one-third 

of the fat. Add the water gradually, making the paste a Httle 

more moist than for short pastry, turn it on to «b &oai^\ysdS!^ 
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and roll it to a long strip. Divide the rest of the fat in two, and. 

Eut one portion on the paste in small pieces with the point of a 
nife, dredge lightly with flonr, fold it evenly in three, turn it 
round and roll it out, fold and roll again in the same way. 
Repeat this process with the other portions of fat, and then before- 
using it roll it about J inch thick, or as desired. 

N.B. — The paste is greatly improved by putting it in a cool 
place from 10 to 20 minutes after each piece of fat has beeu. 
rolled in. 



GINGERBREAD PUDDING. 



Ingredients — 

^ lb. treacle. 

\ lb. flour. 

i lb. bread crumbs. 

\ lb. suet. 

1 oz. mixed peel 



1 gill milk, or as required. 

legg. 

1 teaspoonful grated ginger. 

1 teaspoonful baking powder. 



Method. — ^Mix the flour, bread cnimbs, ginger, and baking 
powder in a basin, add the suet, finely chopped, and the peel cut. 
into small pieces. Mix the treacle, ^^g^ and milk together, pour 
this on the dry ingredients, and mix well, making it rather moist.. 
Boil or steam from 2 to 4 hours, or bake 1 hour. 

If liked, the egg need not be used. 



BAKED MACKEREL OR HERRINGS. 
Ingredients — 

2 gfood-sized mackerel or about 2 tablespoonf uls chopped parsley,. 

6 herrings. 1 teaspoonful herbs, or to taste. 

6 tablespoonfuls bread crumbs 2 tablespoonfuls dripping. 

or 3 oz. Flour, salt, pepper, raspings. 

MetJcod, — Cut the heads and fins of the fish, wash and dry 
them, and take the backbones out. Put the head, fins, and bones, 
to stew for graver. Sprinkle the fish lightly with pepper, salt, and. 
flour, and lay it in a baking-tin containing the dripping melted. 
Mix the crumbs, parsley, and herbs, adding a little salt aiid^ 
pepper, and spi*ead this over t\iem'a«GV'5i\<^m"0^^^^>sv^^i^^ 
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the other, dredge again with pepper, salt and flour, finishing with 
i-aspings. Bake in a hot oven about ^ hour, basting it a few 
times. 

N.B. — (1) Where an oven is a difficulty, a Dutch oven wiQ do 
for nearly all baked dishes of this kind. 

(2) This is intended especially for the oily class of fish, the 
bread crumbs absorbing the oil. So if white fish be cooked in 
this way, the forcemeat will require milk or fat. 



FIG PUDDING. 
Ingredients — 



Jib. figs (cut finely). 
I lb. bread crumbs. 
I lb. suet (chopped). 
I lb. sugar. 
I lb. flour. 



1 gill milk, or more. 

A litte salt. 

i teaspoouful baking powder. 



3Iefhod, — Grease a basin or mould. Mix all the dry ingre- 
dients together, beat the egg and milk, pour it in, and mix very 
Well. It should be a rather moist mixture. Put it into the 
mould, and cover with greased paper for steaming. If boiled, tie 
a pudding-cloth over, and cook from 8 to 4 houra. When done, 
remove the paper or cloth, turn the pudding on to a hot dish, and 
eerve plain, or with lemon sauce. 



SULTANA AND CRUMB PUDDING. 

Ingredients — 

J lb. bread crumbs. 
8 oz. suet. 
J lb. flour. 

1 lb. sultanas. 

2 oz. sugar. 



A pinoh of salt. 
J pint miLv. 

i teaspoonful baking powder. 
A grating of nutmeg, if liked. 



Method. — The method and time of cooking is the same as for 
Fig Pudding. 
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GOOD VEaETABLE SOUP. 
Ingredients — 

1 tablespoon! al sago. 



'6 pints boiling water, 
pint milk, 
teaspoonful sugar. 
>alt and pepper to taste. 
iJread, dripping. 



8 onions (scalded). 

1 turnip. 
2caiTocs. 
4 potatoes (parboiled). 

2 oz. butter. 
1 tablespoon ful parsley 

(chopped) . 

Method, — Prepare the vegetables, and cut them in small squares. 
Melt the butter in a saucepan, add the vegetables and sugar, and 
simmer 10 minutes, stirring them about. Add the water, simmw 
about 1 J hours, or until the vegetables are tender, stirring often 
to prevent burning. Strain the soup through a wire sieve or 
colander into a basin, rub the vegetables through with a wooden 
spoon, then pour it back into the saucepan. Add tlic milk and 
sago, stir and simmer J hour, then add the parsley, and season to 
taste. 

Serve with squares of bread fried in dripping, or toast. 



MACAEONI PUDDINa. 

Ingredients — 

8 oz. macaroni. A little grated nutmeg. 

2 oz. sugar. A pinch of salt. 

1 pint milk. 

Method, — Break the macaroni into small pieces, put it into a 
saucepan of boiling water, simmer uncovered for 20 minutes, pour 
of! the water, add the milk and salt, and simmer verv slowly 
about 15 minutes, or until the macaroni is tender. Add the sugar, 
pour it into a greased pie-dish, and grate a little nutmeg over the 
top. 

^ake about \ hour. 



SAUSAGE POTATOES. 
Ingredients — 



^ lb. sausages. 

2 lb. cooked potatoes. 

i pint milk (about). 



Salt and pepper. 
A few sprigs panley. 
Dripping. 



Method, — Prick the sausages, and steam or aimsssft.^ ^Jcsjotj^ xa.>i;, 
pint of hoWing water about 20 imii\xVie%^ ^i\\^Tv ^\w«cA. c«wt. \\x«c^\sv 
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two. Mash the potatoes (which are better warm), and beat with a 
wooden spoon until very light, adding enough milk to moisten 
them. Take a spoonful of the potato, lay a piece of sausage on it^ 
cover with potato, leaving it quite rough ; put in a greased 
baking tin, and bake about 20 minutes. They should be nicely 
browned, then put a sprig of parsley in each one. 



SUPPER POTATOES. 
Ingredknts — 

1 lb. oooked potatoes (warm). 

1 tablo-poonful milk. 

1 „ chopped parsley. 



1 egg- 
Salt and pepper. 

Dripping. 



Method, — Separate the Q^g^ and beat the white to a stiff froth. 
Mash the potatoes, then add the yolk of ^^g^ milk, and pareley, 
and beat until quite light, seasoning to taste. Then stir the 
white of ^gg in very gently. File the mixture quite high in a 
greased baking tin, and bake about 15 minutes in a hot oven. It 
diould be nicely browned, and garnished with anything green. 

N.B. — This dish can be varied by adding grated cheese, and is 
most useful for using up any scraps of cold ham or meat. The 
egg need not then be used. 



POTATO PASTRY. 
Ingredients — 

\ lb. oold boiled potatoes. I A little salt. 

} lb. flour. J lb. jam. 

2 02. lard or dripping. j A little water. 

Metfwd, — Mix the flour and salt in a basin, beat the fat, and 

then rub it in Hglitly with the fingers. Mash the potatoes very 

finely, add them to the flour, &c. ; wwk them in very lightly with 

a fork; then make the whole into a paste with the water, of 

-^^^ very little is required, as the potatoes are moist Put it on 

id paste-board, ix)ll it out thinly, line some tart-tins with it, 

•"^ i||^a quick oven about J hour. When done put in some 

serve hot or cold. The potato pastry can also be used 

vie. 
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N.B. — (1) The pastry will be lighter if the potatoes are passed 
through a sieve. 

(2) A few pricks after the paste is in the tins will prevent it 
puffing in the centre. 



SCHOOL OP COOKERY HASH. 
Ingredients — 



About 6 slices cold meat. 
3 medium-sized onions 

(scalded). 
1 oz. dripping. 



i oz. flour, or more, 
i pint stock or water. 
Salt and pepper. 



. Me/hod. — Roll the meat in flour and put it between two plates, 
Bnd just heat it through in the oven or over boiling water ; it 
must not be allowed to frizzle in the least. 

Slice the onions and fry them brown in the hot dripping, add 
the flour, stir until brown, then pour the stock in gradually, stir 
until it boils and season to taste. Put the meat into this gravy 
and simmer very gently five minutes. 

N.B. — (1) It can be garnished with a wall of mashed 
potatoes or sippets of toast. 

(2) The gravy is easier to mix smoothly with cold stock or 
"water than with hot. 



YORKSHIRE TEA CAKES. 

Ingredients — 



2 lb. flour. 
Jib, lard or butter. 
1 oz. German yeast. 
1 pint tepid milk, or as 
required. 



1 teaspoonful sugar. 

1 „ baking powder. 

J „ salt. 



Method. — ^Mix the flour and salt, then rub the lard into it. 
Dissolve the yeast with the sugar, add to it | pint of the warm 
milk, pour it into the centre of the flour, mix it slightly, sprinkle a 
little dry flour over the top, and let it stand in a warm plf 
1 hour to rise. Then knead it well, addm^ tJaa t^^^I^Jc 
wilk, with the baking powder, ^'lA ^\» \^ ^ ^^ ^^^^^ 
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Then divide into 10 portions, roll each into a round cake, putk 
them oil warm floured tins before the fire for ^ how^ to ri8e« 
Bake in a quick oven from J to ^ hour. 



HARICOT SOUP. 

Ingredients — 

1 pint beans. 

2 large onions (scalded or 
parboiled). 

1 large carrot. 
1 small turnip. 



2 quarts water. 

i oz. dripping. 

Salt and pepper to taste. 

i pint milk {it liked). 



Method. — Soak and drain the beans according to "Axioms," 21^ 
then put them into a saucepan with the cold water and dripping. 
Cut the vegetables into veiy small pieces ; when the soup boiia 
put them in, and simmer from 2 to 4 hours, or until quite soft. 
Then strain the soup through a wire sieve or colander into a bowl, 
and rub the vegetables through with a wooden spoon. Season ta 
taste, pour it back into the pan to get hot, and serve with squarea 
of toast. If the milk is used it should be added with thO: 
seasoninj?. 



TREACLE TART. 

Ingredients — 



Short or flaky paste. 
J lb. treacle or 2 tablespoonfuls 
(warm). 



2 tablespoonfuls bread crom^ s. 
i teaspoonful gmger, or to taste^ 



Method, — Cover a tartlet tin or old plate with paste, spread the 
treacle over the centre, mix the crumbs and ginger together, and 
cover the treacle with them. Trim the edges, and bake in a hot 
oven about twenty minutes, 

N.B.— (1) This can be made more substantial by putting on a 
covering of paste. 

(2) When the centre of paste is covered witb any mixture it 
is much lighter baked on tin than 



69 



1 hard-boiled egg. 

2 tablespoonfuls pure olive oil« 
1 tablespoonful tarragon or 

plain vinegar, 
teaspoonfm made mustard. 
„ sugar. 
„ salt. 
A little pepper. 



WINTER SALAD. 

Ingredients^ 

1 medium-sized beet-root or 

carrot (cooked and sliced), 
d strips celery. 
6 small potatoes (cooked and 

sliced or passed through a 

sieve). 
1 bunch water-cress when. 

obtainable. 
1 tablespoonful onion or parsley, 

chopped finely. 

Method. — Peel the beet-root after cooking (care should be taken 
not to pierce the skin before cooking, or it will loose its colour), 
"Wash, dry, and slice the celery. Wash and dry the cress lightly ; 
fieparaoe into sprigs, cutting off the thick stalks. Mix carefully 
all the vegetables (except the onion and parsley) in the centre of a 
dish or bowl. 

Sauce, — Separate the white from the yolk of the egg and chop 
the white finely. Eub th6 yolk, sugar, salt, pepper and mustard 
fimoothly together with a wooden spoon, stir in the oil and 
the vinegar gradually, and add onion or parsley. Pour this over 
the salad and sprinkle the chopped white of egg on the top. Almost 
Eny vegetable may be used in a winter salad. 



1 email sour apple or green 
gooseberries, ihu aib. 

1 small onion (scalded). 

2 oz. dripping. 
Salt. 



A CURRY OP COLD MEAT. 
Ingredients — 

1 lb. pieces cold meat. 
^ pint stock or water. 
1 tablespoonful flour. 
1 de-seit-spoonful curry 
powder. 

Method. — Slice and mince the onion finely, and fry it in the hot 
dripping until quite brown. Mince the apple and fry it also. 
Then mix the curry powder and flour smooth with the stock or 
Water, using an iron spoon ; pour it into a saucepan and stir unti! 
it boils, adding salt to taste. Lay the meat in, and let it jual 
heat through. 

N.B. — ^Any fresh meat, tripe, fish, rice, macaroni an'^ haricot 
\ieBXi% can be curried for a change. 



*. 
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BOILED RICE, 

Ingredients — 

J lb. rice ^Patna is the best). 2 tablespoonfuls salt. 

1 gallon boiling water. 1 quart cold water. 

Method. — Have a saucepan ready with the boiling water ; add 
the Bait to increase the heat, and have it boiling rapidly. Wash 
the rice well and throw it in, and boil very quickly about 
13 minutes. Then put the cold water in and strain it through a 
wire sieve or colander ; put it into the oven or in front of the fire 
until it is dry, and stir it with a fork occasionally to keep the 
grains separate. 

N.B. — The water may be used for starching aprons. 



OATMEAL BUNS. 
Ingredients — 

8 oz. flour. 1 egg. 

J lb. medium oatmeal. 
4 oz. sugar, or to taste. 
B oz. clarified dripping, lard, 
or butter. 



1 teaspoonful baking powder« 
About ^ pint milk, or as 
required. 



Method, — Put the fat into a basin, and beat it to a cream with 
a wooden spoon. Beat the ^g^ and part of the milk together^ 
then add it with the other ingredients (except the baking powder) 
by degrees to the fat, making a rather moist mixture. Beat well 
all the time, and set it aside for as long as possible, for the 
oatmeal to swell. Then add the baking powder, and more milk if 
necessary ; it should now be a stiff mixture. Put it into greased 
patty pans, and bake in a quick oven about 15 minutes. 

N.B. — (1) If the mixture is baked without giving time for the 
oatmeal to swell, the buns will not be so light and digestible. 

(2) Fine oatmeal does not require so much swelling, but it often 
imparts a bitter flavour, and is not so suitable for buns. The 
very coarse is not so suitable either for cakes 

(8) Candied peel may be added if liked, or a few sultanas. 
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SAVOUEY BATTER. 



InjredienU — 

6 oz. flour; 

1 pint milk. 

2 tablespoonfuls chopped 
parsley. 



1 teaspoonful thyme and 

ma j Oram (mixed). 
About $ lb. scraps of cold meat. 
1 oz. dripping, or scraps of fat. 
Salt and pepper. 
A pinch of baking powder. 

Method. — ^Make a batter with the^flour, milk, and egg, and set it 
aside to swell. Chop the meat finely, taking away any fat, skin, or 
gristle, dredge it with flour, and mix with it the parsley, herbs, salt, 
and pepper. Put it into the batter, adding the baking powder, 
and beat the whole well. Melt the fat in a pie-dish, pour the 
mixture in, and bake about | hour, or until the batter is cx)oked, in 
a hot oven at first to raise the batter, and then more slowly lest 
the meat should get hard. When done, slip a knife round it, and 
turn it on to a hot dish. If Hked, serve it with brown gravy. 

N.B. — (1) Almost any scraps of meat can be mixed together 
for this dish. If, however, pork is used, sage and onions should 
be added instead of the parsley and thyme. 

(2) Any scraps of fat taken from the meat should be melted 
and used instead of the dripping. 

(3) If liked more solid, 2 tablespoonfuls of bread crumbs can be 
added, and sometimes a tablespoonf ul of medium oatmeal is liked. 



HOMINY OR SEMOLINA BLANCMANGE. 

Ingredients — 



2 oz. hominy or semolina. 
1 oz. lump sugar, or to taste. 



1 pint milk. 
A pinch of salt. 



Method. — Rinse a very clean saucepan with cold water, then pour 
in the milk, and sprinkle the hominy or semolina with the sp 
into it. Stir until it boils, draw it aside and cook very gem 
about one hour, or until it is quite soft and has absorbed the mi 
Sweeten to taste, pour it into a wet mould, and when cold turn 
out, and serve with Stewed Fruit. 

N.B. — (1) If the hominy be soaked over night in ' '^ ' 

t water to cover, it will not tecjviiv^ ^o Vo\v% ^ 
quite so nice. 



82 

hot dish ; tliick'jn the gravy with the flour, stir until it boils, let 
it boil 3 or 4 minutes, season to taste, colour with a little browning, 
and strain it over them. 

K.B. — Slices of cold meat may be used, but cook ^ hour only. 



FOECEMEAT. 

Inr/redients — 

3 02. bre^d crumbs or scrips i J teasroonfnl mixed herbs. 
of stale 'road. ! A little mi k. 



1 oz. arip iii'^' or 1 cef 

marrow, or t.i:t;cr. 
1 a 1)1, spoonful chopped 



A very Lttle nutmejir. 
Sail ami iicpp-^r. 



MetJiou. — If scraps of broad are used, soak them in milk until 
Eoft, drain away any liquid that is not absorbed, and beat it finely 
w::ii a fork. Mix the broad, parsley, and herbs very well, jusb 
m.lt the fat, stir it in, and season to taste. 

N.B. — (1) A little grated lemon rind is an improvement, but 
all seasonings should be added most carefully ; merely a suspicion 
Cx them is required, not a strong flavour. 

(2) Tliis makes a light, crumbhng forcemeat, and is more 
dig'.stible than a close one. It will also do for fowls, veal, rahji>its, 
or i'orcemoat balls ; but an q^% would be required for the latter to 
bind them, the addition of which would make it closer. ■ 



BROWNINO FOE GRAVIES 

Ingredients — 

\ lb. sugar. 

I pint hot water. 

Method. — ^Put the sugar in a small saucepan, and stir it with an 
iron spoon until it is almost black, then pour the hot water over, 
Btir it until it boils, let it cool, and bottle it. 

N.B. — If not well burnt, it will be sweet. 



STEWED 8TEAK. 

Methtif—'nii OBB be done as for Haricot Mabbon or Ezetot 
Stnr. 



CHRISTMAS CAKE. 
JngredimU — 
1 lb. flour. 



i lb. buttet. 



. z. brown sugar. 3 e j:ks. 

\ lb. traacls. | 1 Ceaapoonful oubonate soda. 

Method. — ^Put the butter and treficle into a bowl, just melt ifi, 

tn add the soda and work or stir it about 5 minutes, or until ib 

Dients hke yenat. Then add the other ingredients, mix well, 

JQt it into a cake-tin hned with greased paper, and bake aboob 

I hours in a rather alow oven, or uudII a skewer comes out quite 

Candied peel can be added aa liked, 

IN.B. — Margarine can be used for all cakes instead of butter. It 

Bmuch cheapuc and verj' good. 



BRAK TEA. 

Indian ts^ 

3 tftHespoonfuU me liuro brin, 
Sugar or honey to ta-^te. 
1 ^uAit of boiuug w^bcr. 



Uthod. — Pour 1 quart of boiling water on the bran. lit* ifc 
i \ hour, Bwaetea widi sugar or honey, aud stridn it befors 

ig. 

bitm riud improves it. 



TOAST AND WATIT 



'. — ITiikeapieceof bieadonufcK 
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rides. Put it into a jug with the water. Let it stand with a cloth 
over it for half-an-hour, then strain it. The crumb of bread 
should not be used, as it would turn sour. 



STEAMED VEGETABLE MARROW. 

Do not peel the marrow, but put it into a steamer quite whole^ 
and cook tVom 20 minutes to 1 hour, or until tender, according to. 
the age and size ; then peel it (holding it in a clean cloth), divide 
it lengthways, take the seeds out, and cut it into nice pieces. It 
can be served plain or with melted butter, or mashed like turnips, 
with a little milk. 

X..B. — (1) This is a very watery vegetable, and this mode of 
cooking it preserves the flavour and makes it much more digestibltv 
as no foreign water can get into it. 

(2) If there be not a steamer, cook it in a large saucepan with 
very little water, just sufficient to create steam. 

(.3) If preferred, the mari'ow can be peeled (not cut) before;: 
cooking, especially if it is steamed in a steamer. 



STUFFED VEGETABLE MARROW. 

Ingredients — 



1 medium-sized marrow. 
Scraps of cold meat of any 

kind. 
Scraps of stale bread. 



Sage and onkms, or parslej 

and thyme, sbs liked. 
2 oz. dripping. 
Flour, salt and pepper. 



Method. — Peel the marrow, divide it lengthways, and take the- 
fleeds out. Chop the meat, soak and beat the bread finely, boil 
and chop the onions, and rub the sage, then mix all together, 

he. Fill each half of the marrow with this f oix»-« 
;etiier, dredge with flour, salt, and pepper. Melt 
% baUng tin, put the marrow in and bake it 
tingRi%w times. Seicvemftil&To^Nii^Twi* 
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N.B. — (1) When marrows are large and cheap, this is an 
•economical way of using up scraps of meat. Sometimes the meat 
is omitted and an egg used with the forcemeat instead. 

(2) It can be steamed if liked ; the dripping and flour will then 
:not be required. 



STEWED TOMATOES. 

Ingredients-^ 

1 lb. frash tomatoes. 
J gill of hot stock or water. 
\ teaspoonful of 8Ug»r, or to 
taste. 



A small piece of butter. 
Salt and pepper to taste. 



Method, — ^Wipe the tomatoes and put them into a stewpan with 
the stock or water, sugar, butter, and seasoning ; cover closely, and 
stew about 15 minutes, or until quite tender. The tinned 
tomatoes are very good and much cheaper, but do not need the 
addition of the stock, as there is usually plenty of liquid with 
them. 

N.B. — (1) Tomatoes are much more wholesome with cold meats 
than the highly-seasoned sauces are. 

(2) They are very good stewed in a covered jar or pie-dish in 
the oven, omitting the stock or water. 



PICKLED ONIONS. 

Ingredients-^ 

2 quarts onions. 1 oz. whole ginger. 

1 quart vinegar. Salt and water. 

\ oz. peppercorns. 

Method, — Peel the onions, boil some strong salt and water, pon^ 
over them, let them stand in this 24 hours, keep the vessel do 
covered to retain the steam, after that time wipe the onions q 
dry. Boil the vinegar, peppercorns, and ginger t ' • 
pour it over the onions ; the vinegar must entip 
Cover them over tightly, and keep for several wi 
will be ready for use. 



M 



BTRAW6EBBT JAM. (Sdcfu.) 

Ingridimtfi'^ 

To 0iU}h pcmn4 of fruit »llow— 

I lb. loaf ftigav. 

Mfifhoff.—Vwk the rtrawbcrrics, put them into the preserving 
pitn witli iJic! Miii^ur. Take off the Bcum as it rifles, let it boil veri^ 
fuirMji U)V 1 hour, or aB rcnuircd. Try it in the nsual way by 
pMitliifr M little on a plate, aiul if it sets quickly it is done. Cover 

for Mnnnaliule (paf.((i f)()). 



N.H.— (I) Snmll hard strawberries are best for preservings 
M tliey keep whole more easily, 

(2)''rhiK prenervo miuircs almost constant skimming, or it 
will not he eltMir. 

(«) Do m^t Hiir it or the fruit will break, but simply put a spoon 
in )tti\tly to Hee that it Is not burning. 



STRAWBERRY JAM. 

1^ IK lo*t su^i^r. 

1 piul r\\l current juieew 

JlfA*^Aj\ — OluHvsai^ th<> $tr«wlvrao$ ikh too ripe «nd of good 
fs\K>u\\ Tiok txtY tho ^t^lk^ 1^* ih^ strawberries in a didu and 



fh^r iW ourr^i^t^^ tb^r. xxv.r :: o-^ ire re: 1 r£r5 ira> a sanKwa 



H^ ■. ^ 
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CHRISTMAS PUDDDTG. 
Ingredients — 

1 lb. raisins (stoned). 

1 lb. currants (washed and 

pieked). 
1 lb. sugrar. 
^ lb. sultanas (cleaned and 

picked), 
i lb. mixed peel (shredded). 
}lb. almonds, if liked (blanched 

and shredded). 
I lb. flour. 



I lb. bread crambs. 

I lb. beef suet (chopped finely> 

6 eggs. 

Milk (according to size of eggs). 

Rind of 1 lemon (grated). 

i teaspoonful of salt. 

Ginger, cloves f gpooSul. 

Nutmeg, cmnamon \J^ taste. 



Method, — Mix tlie whole of the ingredients very thoroughly 
—much depends on this ; beat the eggs and milk, add them and 
stir it very well again. Put it into well-greased moulds or basins, 
cover with greased paper, tie the cloths over them, and boil from 
6 to 10 hours, according to size. When the puddings are turned 
out the appearance is improved by dredging them with castor 
sugar. If they are not wanted at once, keep them in a cool^ dry 
place. 

To Blanch Almonds. — Put them into loiling water and let 
them remain until the skins will come off easily ; then throw them 
into cold water to whiten them, and leave them moist, not wiping 
them. 



LEMON MARMALADE. 
Ingredients — 

1 lb. chips and pulp of lemons. 

2 lb. eugar. 

1 pint of the last water in which they are cooked. 

Method. — Scrub and wash the lemons ; put them into a saucepan, 
cover them with cold water, boil | hour, or until the lemons are 
tender; change the water twice, each time re-placing it with 
boihng water. Then take out the lemons, pour the water into a 
basin. Cut the lemons into quarters, take out the centre pith and 
pips, remove all the white pith from the rind, and ^ ^^f^ 

finest possible chips. Weigh the pulp and chips 
every pound 1 pint of the water in the basin «nu 
augax. Put the sugar and wati^i m ^<fe ^x^kssttol^l 
About 15 minutes, stirring aU tlaa \AiEia^ «sAx** 
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10. Rules for Cold Meat Dishes. 

I. To warm up cooked meat, by whatever method,- a medhm 
heat should be used just long enough to heat it through. Oreat 
heat hardens the meat. 

II. The other extreme must also be avoided, because a eold 
liquid, or a too low degree of heat will extract the juices, and 
render the fibres of the meat dry and indigestible. 

III. If the meat is protected, as it is in some cases, by batter 
or potatoes, then a high degree of heat will not effect it so much. 



11. Rules for Cooking Coarse Oatmeal. 

I. When oatmeal is used for gruel or porridge, put it into 
Imling water, with a little salt in. 

II. Stir it well for the first five minutes, but when it is cooking 
just stir it a few times. 

III. Cook it very slowly for quite one hour. 

lY. When oatmeal is used for buns or cakes, the mixture must 
stand for half an hour or longer, to allow the oatmeal to swell. 

V. The baking powder must not be added until just before 
baking, and then more milk will be necessary. 



12. Rules for Boiling Meat. 

I. Put it into boiling water to close the pores, and let it boil 
about 5 minutes. 

II Then add a cup of cold water to reduce the heat, 
in. Cook it as gently as possible to make it tender. 

IV. Allow 20 minutes to each lb., and 20 minutes over. 

V. Keep the lid on to prevent the steam and flavour escaping. 



18. Rules for Making Plain Cakes. 

I. Beat the fat to a cream. 
^ 11. Add the other ingredients by degrees, beating it well all 
llie time, 

IIL Put it into tk hdb G^f^ *>9^^ "" ' " 'nglpattS^e^^'^^l* 



14. Rules for Short Pastry. 

I. Keep everything about it very cool, 
IL Mix it as dry as possible. 

III. Roll it once only before using it. 

IV, Handle it as little as possible, 

V, Bake it in a good hot oven. 

VI. Do not take it into a colder room until it is cool, or it will 
be heavy. This rule applies also to bread and cakes. 

15, Rules for Prying. 

I. Enough fat to cover must be used. This is not wasteful, as 
it can be used over and over again if it is not burnt. 

II. Heat the fat slowly, to allow the water to escape. 

III. Make the fat quite hot before using it. 

IV. To test it, put a small piece of bread in ; if it brown at 
once, the fat is ready. 

V. Only two or tliree things should be fried at once, or the heat 
will be lowered too much, 

VI. Soft paper should be on the dish, and the things fried 
should be covered with paper to absorb the fat. 

VII. Strain the fat when it is cool into a little cold water, to 
clarify it. 

16. Rules for Making Bread with Yeast. 

I. Mix the yeast with luke-warm water — boiling water will 
destroy its power. Cold water (unless in very hot weather) will 
prevent its action. 

II. Knead the dough well at first, but very little when forming 
it into loaves. 

III. Put it into a hot oven to kill the yeast plant. If put into 
a cool oven, it will rise too much. 

IV. Finish baking more slowly. 

17. Rules for Baking Powder Bread. 

I. This kind of biead must not be put to rise like yeast brftad. 
because the baking powder would lose its power. 

II. Do not knead it with the hands, but beat it wltk « 
spoon insteadf and keep it cooV V\ke ^^a^&U^j . 

Ill Put it into a hoi oven at, &raX. \ia \s:^a^'^ '^ ^^ "* 
^x>ok it more slowly. 
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18. Rules for Beef Tea. 



I. Shred the beef very finely to extract the juices. 

T F. liCt it ataiid in cold water as long as possible before cooking. 

1 ! r. Add a little salt to extract the juices. 

IV, Beef tea should never hoil. 



19. Rules for Making Coffee. 

I. When there is not a proper coffee-pot, tie the coffee in a 
small muslin bag. 

II. Scald the coffee-pot before putting in the coffee. 

III. The water must be boiling when it is poured on to the 
cofToe. 

IV. Have cacli cup one-third full of hot milk (not boiling) 
before pourinir in the CvOlToe. 

V. The milk mu*^t bo heated slt)wly ; this makes it rich and 
creamy. Put tlio milk into a juir, and then place it in a pan of 
l)oiling wnter. 

VI. If the milk is heated in a saucepan, it should not be 
allowed to boil. 

VII. Coffee and tea-pots should be put away clean and dry 
every time they are used, and should not be allowed to stand with 
the tea kuives or coffee irrounds in. 



20. Rules for Batter. 

I. Beat it well to ^oi the nir in. 

II. Let it stand an hour or longer, for the starch grains to 
swell. This makes it liditcr. 

in. (\)()k it in a hoi oven. 

21. Rules for Dried Bcins. Peas and Lentils. 

I. Soak the l>ean^. kv.,, in ■'•''/ Atil<.*r -^ver niirlit. 
H. 'i'h.en ?!ra;n i;:. ••..:, si'rc.i-': :!;. .:. •!! n d'sli, and leave them 
for a (lav, or //'■:' ii i^'>: '.W- . 

• A 

III. TiKjk tilvliJ \v. • ..'. '::;V. 

IV. K'.'vp ijju lid t»n tlu.s.iy, !■«' iiivvcnt u\' st-am eser.pinp;. 

V. Put al)OUt half p« ««' * » the water thjj are 
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22. Rules for Baking Potatoes. 

I. Scrub them quite clean. 

II. Dry them well. 

III. Have a hot oven ready to bake them in, or they will not 
be criQp. 

lY. When they are nearly done, prick them to allow the steam 
to escape. 



23. Rules for Potato Soups or Stews. 

L Par-boil the pD'ato.s before adding tliem to soups or stews. 
II. Par-boil the onions also, to extract a litlJe of the strong 
oil. 

24. Rules for Boilingr Greens. 

I. Remove the outside leaves and cut the sfcalk twice across. 

II. Pour boiling water over to get the insects out. 

III. Wash it several times in cold water, and if not quite fresh, 
leave it in the last water about 20 minutes before cooking. 

IV. Cook it in a largo pan with plenty of boiling water. 

V. To about 2 quarts of water, put a tablespoonful of salt, and 
about a dessertspoonful of sugar. 

VI. Take the lid off when it boils, and cook it gently. 

VII. Strain it as soon as it is done. 



25. Rules for Flaky Pastry. 

I. Rub oae-third of the fat into the flour. 

II. It must not be mixed too wet, or it will be tough. 

III. Fold and roll it evenly. 

IV. Bake it in a very Jiot oven. 

26. Rules for Rice and other Farinaceous Puddings. 

I. Xot more than f.vo tabic ^?poon^u]3 to a pint of milk must bj 
u.:>i.d, other?.'isj the SLaich grains v.iil not liave room to swell. 

II. Cook it .slowly t J irivc- iLj .starch grr.ins time to s'.vell, J 
to jireserve the liavuur. 

III. A pinch of carbonate of s;j]a must be usd'J in hot weati 
to prevent the milk curdiin|.r. 

IV. If an egg be used, i\U. w iV.c to.\v^av^ \^ oa*^*" 
addiD^ it. 
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27. Rules for Stewing Coarse or Tougli Meat. 

I. Dip the meat into vinegar to make it tender. 

II. Pour boiling jijravy over the meat to close the pores. 

III. Sfcew as genii y as possible to make it tender. 

IV. Keep the lid on closely to prevent the steam and flavonr 
esaiping. 

V. Do not draw the gravy from the meat by putting it into 
cold wafcor, but make a separate gravy to cook it in. 

VI. Coai*8e or tough meat should never be fried. 

28. Rules for Broiling Chops and Steaks. 

I. Have a clear fire. 

II. Heat the gridiron well before putting the meat on. 

III. Salt must not be put on, as it extracts the nutriment. 

IV. Put it close to the fire at first, to close the pores. Do this 
on both sides, then cook more slowly. 

V. Turn it with a knife and spoon every minute, to keep the 
gravy in and make it tender. 

VI. A fork must not be used for turning it. 

Vli Allow from 8 to 80 mmutes according to thickness. 
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NOTES ON BOILING POTATOES. 

Potato Boiling. — ^As the " Axioms " (3), page 93, for boil- 
ing potatoes involve one or two disputed points in the cookery 
world, a few words of explanation are necessary for their definite 
formulation. If a whole slice of potato be examined, even to 
the naked eye there will be seen distinctly an opaque rim around 
it, which is quite different in appearance from the semi-trans- 
parency of the inner portion, in which starch grains or cells are 
easily discerned. Experiment and continued experience have 
proved to a large number that boiling water has the effect of 
making this outer rim firm, which prevents the potatoes breaking. 
The importance of keeping them whole is recoiG:nised when it is 
remembered that starch readily absorbs water, and most tenaciously, 
retains it ; and thus the great object should be to prevent the 
entrance or absorption of any for^^ign water, if they are to be 
served dry and floury. This theory is supported both by steamins: 
and bakins: potatoes. No one thinks of putting them over cold 
water for the former process, and for the latter, those put into a 
cold or merely toarm oven are very inferior to those baked in a 
good brisk oven. It is again suppoiixid by the fact that medical 
men generally agree that baked potatoes are much more whole- 
some and digestible than those cooked otherwise — due, first, to the 
fact that they are not deprived of their cork-like natural covering, 
thus preventing the escape of their properties ; stcondly, that they 
are cooked by a dry heat, so that no additional water is absorbed ; 
and thirdly, because the degree of heat is great enough to dry up 
much of their natural moisture. Apart, however, from the science 
of the matter, attentive, careful practice of the rules referred to, 
which are applicable to every kind of potato both old and new, 
usually results, happily, in breaking down the strongest wall, even 
of British prejudice. That old potatoes shonld have been pnt into 
fold water for po long, and all other vegetables into bailing watei, is 
just one fA tiiose nuaccountable oontiadictions wbidi exist in 
Enc^lish cookery. 

It 10 one of the n'gns of advancement tliat the importanoe of 
steaming, vm a mode of cooking, is more generally reoogniiP* 
all vegetables (except those where the coloor would be vktik 
rend^td mnch more tender and digestible by it ; apart fn 
fact that the salts in vegetiibles — which largely oonstitofa 
raloo — cannot be lost to the some extent as by bm& 
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NOTKH ON KOASTIXG MEAT. 

Tin; l)nr RoA;:'rf.v; oi; Bakixo of Miiat : — On a superficial 

pM'Imt/, '* Azion.r'. " r/i niirl fi;, p-i'/fj 04 ai>pv.iir slightly contradic- 
{^•ly. In r'filii,y, \\<t%\'(.\'<Ty this is not tliL- case. lu the former 
tiH rhiMl, ih'ippiiij^ iiud Wifur sip- put on th«^ meat, and in the latter 

I hi- Mill" i-\ tint, {a) (Id i-.o ; hii!, i' ii ill till' fomuT the scaling up of 
l.lio jiiii'fji i '. iircmnplislird in {[) nsinnus, aidrd by the covenii;( 
111" liif und ll«»nr ; wliilr in i.^.r bAu-v "^O miiiutrs (]ust double thj 
IImhm ih Mll»»w«d fordii". pnip. ■'. Si\v.t is the authority for this 
mu) liMHiin': ihcorv, r.iul {\uk-^ '* Axioms" w.ro forimilatul to adapt 
\i i\u no!nl\ Mil poiMblf lo \\w y\\\i\\\cv i\\u\ :iii)iI;H' iippavatns of small 
hi»n;<vi. Hi:. p!;»n is fo k\v\\\\ liir i.u;:: ;> rr -j fvvt from the fire, 
wi.uh nur-i U' hvvi^ llJi^'>. of I'.^Ji^so. v.<'ii.-,l Iv ;*vi Lrna: a distance 

It 1 ;) >|.,I.I ■.lli\\ ( V«i» ,.n 1...,! .", ■• <.l< V..^v'£\..kj «» CC OlV/ W 

^* ■■ .*• '^^* ^"1 

■ ■ * 

,:»,;,-.*. vi.;.". . .-J III. s^.-::t- i-inK' be apolo^rises fnr aricmjain^ :o 
i M . V -i ; ■ ' . ":'< .)L'\ isV n !orl >ofi of roBsr.inc". Where ^}yisr\ nii-iii j 1 
r:.: :». r?."-'. " »;•... M r< '.» jsi »dvRT)r«eoolT:^ ill t\u Sfivinc of :i ..:: 
nn. . ',»i.;i'. .".u )•"< :. o. N'M'/- fiooJrnrr hss hwn proved Jft Inr the 
h.^ !i ."• " ^'^v'^ '•• o: vVi »kinc meat — in boihnff. stev.'inc. -Errin.iLi:, 

»; n I . ■ ■ • ■ I : • = . • > ■ ■ ' : •.} I is tb{ i • 1^ i ." > " rsr m o^ji nfl . iin (i HHWinMii 

OJ'' ' ; : ■ . •- . a*, v^^ • ;■; "" .^ 'v. iv vav\:\\v^ i :ii 

i. T- ':. . . iiiiv Ii;...: \ .".. •.''.' :. ::.:;i!- C{;tili.^ 

h. ' ' h is 'i ' i'^- •• -^9.1 r v mu. n:j;.i 

II ^'N . . ^•. ■;. ', .V ' I..- i varuKn 

hsi^ ■»■•■:. ■ • . »■ : . ., ^^itif^l. jc 

IV, ..: • ■ . - .'.. (.r-iinarv proo.-ss 

A-.i'. . '.> i •■ i.;ii:ii-iiij-.i: i.v/* 

ft 

^:l/ «•. :.?.( POl- for tUf-Oi 



